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ravel hundreds of miles 

eone s shopping basket, but it's 
the last 30 inches the length of a 
shopper s reacl that makes a Sale 
More often than not, the impulse to buy 
the will to reach is decided by an attractive 
self-displaying glass pack. Put your 
product within easy buying reach of 
today's discerning homemaker with a 


quality Tygart Valley glass container 


TYGART VALLEY 
GLASS COMPANY 


Washington, Pennsylvania 
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OU'RE going to hear a lot about Heekin 
Product Planned Cans in your industry. Do 
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you know about the constant research that forms 


the basis for product planning? Heekin has per- 
fected formulas to meet about every problem in 


the economical meta! packaging of your product. 
Heekin's fifty-four year experience in can manu- 
facturing guarantees you cans when you want 
them. Call in Heekin the next time you order 
cons. Plain or lithographed Heekin Cans are 
Product Planned for your product and your profit 
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THE HEEKIN CAN CO. PLANTS AT CINCINNATI & NORWOOD, OHIO 


PRODUCT PLANNED 
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ea ...onthe road to ever 
increasing customer 
service and 

_ satisfaction .\. part 

: of the new 
concept of 

business 

responsibility 

at NC. 


NATIONAL CAN 


Plants At: BALTIMORE, MD. - cet ILL. | MASPETH, N. Y, 


CLEVELAND, OHIO + HAMILTON, OHIO and WARREN, OHIO 
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Here and There With Kerr .Page 16 


‘Move Canned Foods at Retail’’-NCA Theme Page 25 


National Canners Association Convention Spotlights Big Current Ques 
tion: “Will canners merchandise effectively?” Not “Can they?” 
CIDCo Food Warehouse & Service Center 


Warehousing and merchandising center, when completed, will be th 
world’s largest and most efficient food storage and distribution facility 
A FOOD PACKER Exclusive First of a Series, 


Food Brokers Entering New Merchandising Era 


Rogers, NFBA president, calls on brokers to “Continue their forward de 
velopment in greatest expansion in broker history 


FOOD PACKER’S Famous Convention Photo Album 


Forty-two photographs of canners, suppliers & exhibitors, manufacturers 
and guests meeting old friends, making new ones, and viewing the latest 
developments in the machinery and supply industry 


Quality Emphasized at State Meetings. . 


Gould reports on three state and regional industry conferences, the winte1 
meeting place for growers, fieldmen, and processors 
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Mar. 13-16. National Frozen Food 
Convention & Exposition, sponsored 
jointly by National Assn. of Frozen 
Food Packers and National Whole 
sale Frozen Food Distributors, Con 
rad Hilton Hotel, Chicago 


Mar. 22. Wisconsin Canners Assn 
canners’ safety institute, Loraine Ho 
tel, Madison 


Mar. 23. University of Wisconsin 
canning produc tion & tec hnology con 
ference, Babeock Hall, Madison 


March 25-26. Utah Canners Assn 
i3rd annual convention, Hotel Utah 
Salt Lake City 


Merch 28-29. Canners League of 
California, 5lst annual meeting, San 
ta Barbara Biltmore Santa Barbara 


Mar. 29. Tennessee-Kentucky Can 
ners Assn., annual meeting, Peabody 


Hotel Memphis 


April 16-17. Packaging Machinery 
Mirs. Institute, semi-annual meeting 
Palmer House Chicago Sept 15-15 
Annual Meeting The Homestead 
Hot Springs, Va 


Apr. 18-21. National Packaging Ex 
position, International Amphitheatre 
Chicago 


April 27-29. Wisconsin Canners 
Assn., sales training institute, Memo 


rial Union, University of Wisconsin 
Madison 


May 13-14. Pennsylvania Cannet 
Assn., 4th annual sales clinic, Bedford 
Springs Hotel, Bedford 


May 15-18. | S. Wholesale Gro 
cers Assn, annual convention and ex 
position, Miami Beach, Fla 


June 12-13. Michigan Canner 
Assn spring meeting Park Place Ilo 
tel, Traverse City 


June 20-22. Grocery Manutacturer 
f America, Ine mid-year meeting 
Greenbrier Hotel White Sulphur 
prin VW Va 


June 23-24. Processed Apples In 
tituite Irv fourth annual meeting 
nbrier Hotel W hits Sulphur 
yprings, W. Va 


ree 


Nov. 7-8. Wisconsin Canners Assn 
innual convention, Schroeder Hotel 
Milwaukee 


Dec. 5-6. Ohio Canner Assn in 
nual convention, Carter Hotel, Cleve 
' 





control’s the thing... 


WITH ANCHOR HOCKING, TOO 


Les steady control that rolls the ball in the 1-3 pocket time after time, 
picks up all the wood on tough spares. And control is important, 


too, in the manufacture of Anchor Hocking quality products. 


From the selection of all raw materials to the final production 
line inspection, Anchor Hocking employs literally hundreds of 
exacting controls, tests and checks involving many scientific 
testing devices. Although each factory maintains a laboratory 
of its own for quality control purposes, central laboratories 
at Lancaster, Ohio, serve as a control center for all—veritable 
watchdogs that make certain that Anchor Hocking 
products comply with their rigid specifications. 

Eleven strategically located factories and sales-service 
representatives in 25 principal cities in the U. S. and 
Canada await the opportunity to serve you with con- 
trolled high quality Anchor Hocking products. 


Ancher® Metal and Molded Closures provide 
dependable, attractive and eflicient seals—their 
uniformly high quality a resulc of exacting 
quality controls 


FOOD PACKER 





The accuracy of tools and gages are main- Coatings on closures removed from test packs Employing a number of essential gages, de 


tained by regular inspections with electroni: are regularly checked and evaluated to make 


instruments that check measurements to ter ertain they comply with rigid specification form high quality for which Anchor 
are not d. 


siled checks are made regularly to mainetais 


millionths of an inch. 


ANCHORGLAGS CONTAINERS ANCHOR 
METAL ANO PLASTIC CLOSURES, ANCHOR 
SEALING MACHINES CARTONS AND PACK 


AGE ENGINEERING SERVICE FOR PACK 

A J ERG. MANUFACTURERS BOTTLERS OF 
FOODS ORUGE. HOUSEHOLD CHEMICALS 

COEMETICS, TOILETRIES, BEVERAGES 


GLASS CORPORATION BEERS ALES. WINES ANDO LIQUORS 
GENERAL OFPFPICES — LANCASTER, OHIO 
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New Bliss Automatic Strip Feed Press 
will deliver more than 300 strokes per minute! 


From the ground up, it’s been engineered to slash 
maintenance needs and boost production speeds 


You wanted speed in your strip feed presses 
reliable speed] And here it is: to 300 strokes 
per minute (or more, depending upon can 
size ), more than 18,000 strokes per hour all day 
long—without time-wasting stoppages for re- 
adjustment and repair. 

One of the major features of the new Bliss 
press is its precision counter-balanced crank- 
shaft and feed bar crank which holds vibration 


to an almost irreducible minimum and thereby 


BLISS 


SINCE 18657 


permits smooth, quiet operation at high speed. 

Other features: combination disc friction 
clutch and brake--permits instant starting ° 
feed bar is driven by crank instead of lever— 
and has adjustable fingers + a bigger bolster 
plate + no idle strokes between strips, if desired 
+ slide stops instantly at top of stroke. 

You'll want to know more about these de- 
velopments. For complete details, write, wire 


or phone 


E, W. BLISS COMPANY 
50 Church St., New York 7, N. Y. 


is more than a hame...it's a guarantee 
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How Griffith's Extraction Process 


Assures Better-Flavored Products 


PEPPEROYAL 
AND SOLUBLIZED 
SEASONINGS | 


True Flavors in Smooth Mellow Blend 
The Taste of Sunshine All the Time 


In this age of scientific miracles, Griffith's staff of 
chemists enables you to change a good product 
into a delicacy—-simply by changing to PEP- 
PEROYAL or SOLUBLIZED SEASONINGS. 
Griffith's Solublized Seasoning Formulas set a new 
high standard of flavor potency, purity and uni 
formity. By a special extraction process,” Griffith 
controls flavor quality Blends spi c extractives 
scientifically with predictable dependable results 
for spice users ! 

Change from the old to the new sunny-day flavor 
quality change to PI PPI ROY AL, or SOLI BL 
IZED SEASONINGS 


Write us for details 
* Patent Applied For 


GRIFFITH, 


LABORATORIES, Inc. ("4A 


in Canaede—The Griffith Laboratories, Lia 


CHICAGO 9, 1415 W. 37th &. + NEWARK 5, 37 Empire 
LOS ANGELES 56, 4900 Gifferd Ave. + TORONTO 2, 115 George &. 
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PFIZER CITRIC ACID 


@ The fact that there is no water of crys- 
tallization in Pfizer Citric Acid U.S.P. 
Anhydrous can mean lower citric costs for 
you. Here’s the way it works... 

First... you drop the freight costs on 814 
Ibs. for each 100 lbs. of the hydrous form 
you have been ordering. 

Second... Citric Acid U.S.P. Anhydrous 
costs less on an actual acid basis. You save 
more than *4¢ per lb. by buying it. 


let’s talk Citric! 


drop 
water 
from 
your 
Citric 
costs... 


use 


U.S.P. ANHYDROUS 


Third...you cut storage and handling 
costs since you'll be handling one drum less 
out of five. 


Fourth...sinee Citric Acid Anhydrous 
never dries out, nor does it absorb water 
under normal storage conditions, you get 
more uniform composition in your products. 
The next time you order, specify the 
product that helps you cut citric costs— 
Pfizer Citric Acid U.S.P. Anhydrous. 


CHAS. PFIZER & CO., INC. 


630 Flushing Avenue, Brooklyn 6, N. Y. 
Branch Offices: Chicago, Ill; Son Francisco, Calif; 
Vernon, Calif; Atlenta, Ga. 


Manufacturing Chemists for Over 100 Years 
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Secu rity 


...With good table manners 


That wonderfully enticing color and taste of 
fresh-ripe tomatoes is a marvelous salesman 


ee ~\ 
But the fact remains that it can’t do its job 3 a. 


unless it’s still there, unimpaired, when the . 

: 4 
package is opened. What counts most, in V, Ms 
catsup, is delivery of fresh-ripe taste, flavor eT . APOR-vacuu 
and color. And there’s still only one way to y VA a INSURE FAES 
if ie 
/ 


insure such delivery—namely, permanent 
vacuum sealing. 


The unchallenged record of BILLIONS of 
units proves that permanent vacuum pro 
tection, with Vapor-Vacuum caps, is the one 
sure, safe way. By providing assured deliv 
ery of original color and flavor, Vapor-Vac 
uum has built a very happy, worry-free sit 
uation for packer and consumer alike 

The latest Vapor-Vacuum caps for catsup 
make this situation better than ever! New 
refinements have made the seal so good 
that even micro-leakage is stopped cold. 
Opening is easier.* Re-sealing is easier, 
and still fully hermetic. In every way, 
these caps are at a new peak of efficiency. 


PROFIT NOTE: Never forget another in 
triguing fact about Vapor-Vacuum for cat 
sup. Along with its superb quality protec 
tion, it also has a very healthy effect on pro 
duction cost factors. Catsup lines which seal 
the Vapor-Vacuum way are speedy, trouble 
free, highly economical. Result —the best 
delivered quality at the lowest possible pro 
duction cost. 


. 


4 proouct of WHITE CAP COMPANY cnicaco 


"y PO, R- VAL 


*With a Lid Flipper, opening is a dream 
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Send the Right 
Message to the 

Right People 
Paid subscriptions and re- 
newals, as defined by A.B.C, 
standards, indicate a reader 
audience that has responded 
to a publication's editorial 
appeal. With the interests 
of readers thus identified, it 
becomes possible to reach 
specialized groups effective- 
ly with specialized adver- 
tising appeals. 


A.B.C. AUDITED CIRCULATION FACTS AS A BASIC MEASURE OF ADVERTISING VALUES 


Rule of Facts 


PW MAHERE is no substitute for FACTS. That goes 
for measuring advertising values or making 
laboratory tests of materials for your factory. 

When you buy advertising space in a publication you 

have a cash investment in every copy of the issue that 

carries your sales message. Obviously some of the 
people who receive the paper are better prospects for 

ur goods and services than others. Thus the distribu- 
tion of your advertising, via the publication, becomes 

a No. | factor in the success or failure of your invest- 

ment. To appraise a publication's advertising value to 

your business therefore it is necessary to have all the 
facts about its circulation 


Factual information regarding the identity, quality 
and size of business paper audiences is available to 
advertisers in the reports issued by the Audit Bureau of 
Circulations. The Bureau, 4 cooperative association of 
3300 advertisers, advertising agencies and publishers, 
has established standards for measuring circulations— 
maintains a staff of experienced circulation auditors to 
audit the circulations of publisher members—issues 
the information thus obtained in A.B.C. reports for 
space buyers to use in evaluating, comparing and 

electing media. 

Phe audited information in A.B.C. business paper 
reports includes the answers to these questions: How 
much paid circulation? How much unpaid? What do 
subscribers pay? What is their occupation or kind of 
business? Were premiums used as circulation induce- 
ments? How many subscribers renewed? How many 
are in arrears? Where are the subscribers located? 

By using the audited information in A.B.C. reports 
in connection with market facts you can accurately 
judge media for its advertising value to your business. 
This business paper ts a member of the Audit Bureau of 
Circulations. Ask for a copy of our A.B.C, report 
and then study it. 
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W. V. Bindnagle R. J. Geitman 


William V. Bindnagle is new president 
of Haxton Foods, Inc., Oakfield, N. ¥ 
He succeeds Sherwin Haxton who has 
been elected board chairman and chair- 
man of the company’s executive commit 
tee. Wilbur M. Malin was made 
executive vice-president, and Donald B. 
Powell, eastern div. and Blue Boy sales 
manager, 


Russell J. Geitman has been appointed 
chief engineer for Link-Belt Co.’s plant 
in San Francisco. He will direct the 
design of all equipment made at this 
plant 


W. M. Martin, well-known for his con 
tributions to the aseptic canning field, 
has joined G. F. Heublein & Bro., Ine., 
as executive vice-president and director 
of Andersen's Foods, Inc., its subsidiary 
at Santa Barbara, Calif 


George E. Steele Jr., executive secretary 
of Southeastern Fisheries Assn., Jackson 
ville, Fla., has been appointed director 
of National Canners Association Fishery 
Products Div. 


Edward M. Wittigschlager has been ap 
pointed frozen foods sales manager tor 
Kitchens of Sara Lee, Inc., Chicago. An 
nouncement was also made of the pro 
motion of Kenneth Harris and James 
Griffin to divisional sales managers for 
the frozen foods division 


Robert Higgins has been named divi 
sional sales manager for Wm. Underwood 
Co., Watertown, Mass. The new post 
covers the northern and eastern divisions 
of the country 


General Foods Corp. and Campana Sales 
Co., in the most significant purchase ot 
night-time and day-time radio network 
time in recent months, have signed for 
sponsorship of six different programs on 
CBS Radio for a gross annual billing of 


approximately $3 million 


Dr. Walter Wade has been appointed 
consultant for Woodard Foods, Inc., Min 
neapolis. Dr. Wade will work at the 
firm’s Duluth plant 


John A. Grammer, secretary of Beech- 
Nut Packing Co., Canajoharie, N. Y., has 
been elected to the board of directors 
of the company and succeeds C. N. 
Robinson who recently retired after 50 


years service 
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People and Plants 


W. M. Martin G. A, Steele Jr. 


Tobin Packing Co. has announced the 
following promotions: W. G. Somerville, 
from assistant manager of the Albany di 
vision, to vice-president; H. K. Gillman, 
from general mechanical superintendent 
at Albany to assistant vice-president; and 
W. P. Kelley, from Rochester sales man 


ager to assistant vice president 


W. S. Stempfle, Bath, N. Y., and long 
time agricultural agent of Ste uben Co 
is the newly appointed secretary of the 
New York Canning Crop Growers Assn., 
at Barker N y 


Henry W. Hahn has been named gen 
eral personnel manager for John Morrell 
& Co., meat packers at Ottumwa, lowa 


Allan Cooper is now general merchan 
dise manager of Ocoma Foods Co., Oma 


Atlas Powder Co. announces opening of 
new general offices at Concord Pike and 


New Murphy Road, Wilmington 99, Del 


Kraft Foods Co., Chicago, announces re 
cent top-level changes: John H. Platt 
from vice-president in charge of adver 
tising & public relations to 
vice-pre sident; C. G. Wright, from vice 


senior 


pre sident in charge of sales to vice 
president in charge of sales and 
ulvertising; J. B. McLaughlin, from ad 
ve rtising and sales promotion manager 
to director of sales and advertising; and 
Tad Jeffery, from former assistant to 


McLaughlin to advertising manager 


E. A. Jackman has been appointed clires 

tor of industrial relations for Crown Cork 
& Seal Co., Ine. Crown also announces 
that George Congdon has been promoted 
to assistant manager of research of the 


can division 


Dale E. Hood has been made 
purchasing agent for G. S. Suppiger Co 


Collinsville Il 


j 
general 


W. T. Baker has joined Florida Citrus 
Canners Co-op. as assistant sales manag 


er of frozen products 


George B. Greenwood has been elected 
i vice-president of Robert Gair Co., and 
Ceorge Bowen has bee n named manages 


of Gair’s advertising department 


E. W. Bliss Co., Canton, Ohio, announce 


EK. M. Wittigs- Robert 


chlager 


Higgins 


completion of a new can-machinery plant 
it Hastings, Mich. F. B. Porteous has 
been named plant manager 


Brockway Glass Co. has announced the 
ippointment of two new sales represen 
tatives: Howard W. Pierson to the New 
York office ind ©. F. Van Inwegen 
to the Chicago office 


Shockley C. Gamage, assistant to the 
president for Magnus, Mabee & Reynard, 
Inc *. has bee nh rnacte a thie mber ot the 
company s 25-year club 

Ira Bennett, a new member of Dodge 
& Olcott's sales staff, will work as a 
special representative out of the New 


York office 


Clifford E. 
to the newly created position of research 
iwsociate for A. E. Staley Manufacturing 
Co., Decatur, Hl 


Smith has been appointed 


Campbell Soup Co. has announced the 
permanent closing of its tomato produc ts 


canning plant at Salisbury, Md 


National Preservers Association announ 
es expansion and revision of its statisti 
Ernst & Ernst, 


iccountants, will administer the new pro 


public 


cal program 
ram 


Keystone Co-op. Grape Assn. will spend 
$350,000 on an expansion program that 
hegins this spring. Included is a large 


cold storage and freezing room 


Ohio Canners Association has announced 
that its 1955 convention will be held in 
the Carter Hotel, Cleveland, Dec. 5-6 


David P. Reynolds, vice-president in 
charge of sales for Reynolds Metals Co 
has been named “Man of the Year 
in the light-metals industry 

National Food Brokers Assn. has an 
nounced the following new members 
A. H. Sainsbury & Co., Ltd., Toronto 
Jack Jurmain & Co., Miami; Jack Couner 
Sales Co., Houston, Consolidated Broker- 
age Co., Duluth; Normark & Associates, 
Los Angele ABBCO-Aubrey Bottoms 
Brokerage Co., Atlanta; Ewing Sales Co., 
Akron; Parsons Brokerage Co., Kansa 
City Thomas Steele & Co., Chicago 
Neil Gavin Co., Seattle; Donch & Burke, 
Inc., Philadelphia; and Harold R. Ma- 


roney, Pittsburgh 





In the laboratory of 
Wm. J. Stange Co., 
a food technologist 
compares 50-A micro 
ground Spice with 
ordinary ground spice 
under a microscope. 


NEW MICRO-GROUND SPICES 


Although spices themselves haven't changed in a thousand years, unsuspected 


qualities have been discovered in them by a recently developed process called 
micro-grinding. Patented by Wm. J. Stange Co., this process consists of feed- 
ing whole natural spices into specially designed water-cooled roller mills which 
pulverize the spice into particles so minute, that only thru a microscope can 
you appreciate their size. Compared to ordinary grinding methods, the new 
process produces 50 to 100 times more particles of spice ... millions more 


per pound, 


The minute size and vast number of spice particles permit uniform and 
thorough distribution throughout each batch of food product, eliminating 


specking or the formation of hot spots. 


Most important, however, is the standardization of flavor made possible 
by this unique process. This, in addition to the total utilization of flavor from 
the spices themselves makes this new spice one of the really important 


developments in the food processing industry. 


MICRO-GROUND Block Pepper spice porticles 
(here magnified 30 times) are practically invisible 
to the naked eye. 


ORDINARY ground (50 mesh) block pepper por 
ticles (also magnified 30 times) oppears as huge 
boviders by comparison with micro-ground spice, 
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Spices . 


Natural Whole Spice Ground 


-Q 


eK 


to Microscopic Fineness! 


“Oo 


Only 50-A micro-ground spices . . . 


originated by Stange... give you 
the true flavor of ground spices 
PLUS controlled uniformity, 
together with the following 5 
completely new characteristics— | 


All the flavor and color of natural spice 
without the specks 


More uniform distribution 

Maximum availability of flavor 
Constant control of flavor intensity 
Maximum retention of flavor 
Constant spice levels during shelf life 


Easy to use, powder form. Available in 
50 to 250 pound bulk containers, or in 
exact-weight, batch size packages. 


Available in individual spices or complete 
seasoning blends 


For complete details on applying 


new Micro-Ground 50-A Spices to your fine 


foods, write, wire or phone— é 


; / \ 


| fy (7° Taye , 


“SILENT PARTNERS IN FAMOUS FOODS"®« 


Chicago 12, Illinois Oakland 21, Calif. 
Stange-Pemberton Ltd., New Toronto, Ontario 
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View of battery of special roller mill equipment processing natural spice into 50-A 
Micro-ground Spice. The large steel rollers, between which the spice is ground, are 
perfectly smooth and turn at differential speeds to cause a shearing action between 
the smooth surfaces. Rollers are water-cooled internally to maintain the spice at a low 
temperature and to prevent loss of volatile flavors 


MICRO-GROUND SPICE..... 
....ORIGINATED BY STANGE 


Wm. J. Stange Co. who last year celebrated its 50th anniversary, 
spent more than two years perfecting the micro-grinding process. 
Sold under the copyrighted name of 50-A Spice, these new season- 
ings are fully protected by patents and supplied to the food in- 
dustry by Stange exclusively. 


Not only are individual spices: pepper, nutmeg, cinnamon, 
etc. available in micro-ground form but in combination with solu- 
ble C.0.S. (Cream of Spice) Seasonings. These special blends are 
called Micro-Cream. By combining the two types of spices, 50-A 
and C.O.S., Stange can now produce seasoning blends utilizing 
the special advantages of each to achieve the most satisfactory 
flavor, color and solubility in the finished product. Micro-Cream 


spice blends, too, are flavor controlled to insure uniformity. 





STANGE'S EXPERIMENTAL KITCHENS, laboratories and technical stoff are available to 
develop special seasoning biends, of assis! you in creation of new products. 
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Another Industry 
Leader Saves With 
CELLU-SAN° 


George B. Morrill, Jr., President 
National Canners Association 
Vice President, Burnham & 
Morrill Co., Portland, Maine 


A simple dip in Cellu-san has solved the 
problem of and hamper 
breakage 


excessive box 


Men who purchase hundreds of thou- 
sands of harvesting boxes and hampers 
each year specify Cellu-san treatment — 
because it reduces breakage, cuts repair 
and replacement costs, controls contami- 
nating mildew and stabilizes tare weights. 


We urge you to write today for the 12 
page illustrated brochure which tells the 
Cellu-san story. 


The first and only water repellent wood preserva 
tive developed expressly for the food industry 


DIVISION OF DARWORTH INC., SIMSBURY 2, CONN. 


Western Sales Office, P. O. 1422, Palo Alte, Calif. 


Washington and You 


Robert Y. Kerr, Washington Editor 


* 


Here & There with Kerr 


Union Wage Scales, Farmers’ Incomes, 
Population Rise, Rice Marketing Quotas, 
Fresh Orange Juice, New Insecticide 


AT THIS WRITING, a number of food processing and mar 
keting associations are poised to fly up into the con 
vention tree, Many of those important meetings will have 
been held by the time you see these lines in print 
so, leaving those big stories to the Chicago staff, this 
page proposes to collect an assortment of items that 
blow around the publicity avenues here in Washington. 

For example, news reports indicate that A. F. L. 
Teamsters and Meat Cutters have plans to enroll some 
2,500 duck farm workers on Long Island. The famed 
Long Island duckling, for years an associate of terrapin 
and canvasback in the haunts of gourmets and profes 
sional epicures, is apparently about to join the company 
of the more modern aristocrats of organized labor. And 
that isn’t all. Food workers in the Midwest, Upper New 
York State and the eastern shore of Maryland find them 
selves bracketed in the labor organizers’ artillery sights 
A further report of interest to food processors is to the 
effect that the A. F. L. Glass Bottle Blowers Union thinks 
it needs a 15% increase in wages. Negotiations have 
Egg candlers in South Jersey are also to be 
asked to sign up. 


been set 


President Dave Beck of the Teamsters has recommend 
ed a commission to investigate charges of mismanagement 
of union welfare funds. This proposal apparently was 
inspired by recent Congressional and State investigations 
of the management of these funds; so the Beck proposal 
is evidently intended to be an investigation of those 
investigators. The total of these funds is supposed to be 
about $17 billion, which in the cherished speech of the 
livery stable “ain’t hay.” Pres. Beck thinks the 


legislative probes have been “politic al football.” One Sen 


historic 


ate subcommittee has recommended that fund managers 
be required to file detailed financial statements, avail 
able for inspection by all interested parties 


Employment 61.4 Million in 1954 


According to census reports, employment in 1954 ay 
eraged 61.4 million; some 900,000 below the °53 figure 
Unemployment in °54 ranged around 3.2 million—quite 
a bit higher than in °53. The civilian labor force in ‘54 
averaged 64.5 million, an increase of 700,000 persons 

The Department of Agriculture has estimated farmers’ 
cash receipts in ‘54 at $30 billion; compared with $31.4 
billion in 53. Prices farmers received for their products 
in "54 averaged 3° lower than in '53 
Federal analysts think processors will be obliged to 
pay growers somewhat higher prices this year to per 
suade them to increase the acreages planted to toma 
toes, peas, and beets. Those items weighed in last year 
with smaller-than-usual total yields. As of now, there 
are good supplies of canned snap beans and corn 

The agitation around Formosa has, among other things 


pushed up a few commodity prices. This includes not 
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only the price of crude rubber but also of cocoa. How- 
ever, cocoa prices this vear are expected to turn largely 
upon production in South America and in West Africa. 
Reports from the latter area indicate a slightly lower 
yield this year as compared with ‘54. Last year's world 
consumption of cocoa is estimated at 40,000 tons less 
than that of ‘53, due in part to higher prices. Global 
consumption of cocoa is supposed to be getting st ibilized 
at about 750.000 tons annually. 


The Formosa thing is said to have stimulated grain 
exports a little; especially wheat and soybeans. But those 
who know say there’s little probability of war-scare in 
flation in any field 


Northwest fruit growers have testified before the House 
Ways and Means Committee, opposing the proposal to 
extend the Reciprocal Trade Agreements Act. Fishing 
companies have also opposed this legislation 


The United Fresh Fruit and Vegetable Association 
reports that, despite vigorous competition of processed 
foods, the sales of fresh produce in 54 amounted to 
about $7 billion. The steady increase in population ac 
counted for much of the widening market for both fresh 
and processed fruits and vegetables. Prepackaging has 
been a great aid in winning bigger markets for fresh 
products. Modernization of wholesale market facilities has 
a large part in future marketing plans 


Population mcreases show up in much of the planning 
talk about food merchandising. It’s estimated that the 
population of the United States will number something 
like 210,000,000 by 1975. Any such population increase 
would change a good many aspects of the national econ- 
omy, including, of course, the raising and distribution of 
food. There’s a firm guess that there will be an upgrading 
of the national diet—more quality foods, some quite likely 
not yet thought of. The mounting interest in quality 
foods helps explain the importance of packaging in in 
creasing sales appeal and easier kitchen handling and 
storage. These factors, of course, have a large importance 
in packing, handling, shipping and storage, before the 
retail customer comes into the picture 


Rice growers have approved by a 9-to-l vote the 
stiff federal controls over the 1955 plantings. More than 
90% of the 17,500 rice farmers voted for marketing quotas 
aimed at cutting back this year’s planting by 25% 
It’s the first time in history that rice marketing quotas 
will go into operation. The growers decided to give up 
a quarter of their acreage, rather than gamble on a 
free market. Pretty tough questions they had to answer 
Had they voted down the controls, guaranteed prices 
would have been set at about $2.75 a hundred pounds 
and that only for growers who voluntarily stayed within 
the allotted acreage. Under the regulations, since the 
vote was carried by more than the required two-thirds, 
the guaranteed price will probably be about $4.90 a 
hundred 


What is called by some observers the citrus industry's 
newest and fastest growing enterprise is the processing 
of whole fresh orange juice—the commodity that sells 
by the quart, like milk. Production facilities are being 
increased to double or even quadruple the present out 
put. Prices are still a difficulty, in competition with con 
centrates, but the fresh juice processors are confident 
they can meet this problem. The big companies worry 
about quality; they would like to see production and 
quality standards set right now. For this is the kind of 
product in which poor quality could instantly destroy the 
rising market. Orange growers are watching this new in 
dustry with interest; in part because there are minor signs 
that the sale of frozen concentrates is leveling off a little 


(Continued on page 76) 
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800 gallons 
Brine 









Anywhere in your. 
t the t f a: 
a e turno | 


Save time, save 
money with 


THE MORTON 
Model-E Brinemaker 


The Morton Model-E Brinemaker delivers up 
to 800 gallons of saturated brine per hour .. . 
needs no space-wasting storage tank. 


% Saves man hours by pumping instead of 
hauling salt to all the areas where it is 
needed. 


*% Exclusively designed to produce brine from 
readily available, high purity, Morton evap- 
orated salt. 


% Saves time lost in cleaning out sludge and 
other impurities. 


% Makes it possible to expand your brine in- 
stallation with a minimum of added 
expense. 

For more information about the Model-E and 

other Morton Brinemakers, or for expert, on- 

the-spot help with any salt problem, write: 


MORTON SALT company 


industrial Division, Dept. FP.3 
120 South LaSalle Street, Chicago 3, illinois 
(Brinemaker not available on West Coast) 
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In a moment he will have taken 
his first bite, and within seconds 
thereafter have decided whether 


or not his mother buys this brand 
of frankfurter again. By his smile 
or his frown... his demand for a 
second or refusal to finish the first 
...he will create or lose for the 
processor that success-essential, 
the “repeat sale’. No matter what 
factors, real or intangible, sell 
your prepared meat product 
initially... flavor and flavor alone 
sells it again... and flavor is our 
specialty | Give your products “the 
taste of success” with SPISORAMA 
dry soluble SEASONINGS . .. the 
seasonings developed specifically 
for the meat packing industry. 





Your D&O representative will 
obtain trial quantities or make 
arrangements for individual test- 
ing of your product with SPISO- 
RAMA SEASONINGS in the devel- 
opment laboratories and test 
kitchen. Consult D&O. 


.. sas 
ani 


DODGE & OLCOTT, INC. 


| OTT ae Bele) 
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Hazel-Aflas Glass Company 


WHEELING, WEST VIRGINIA 


(7: 







MA @envice in (GjLAss 


H-A service in glass, means there's al- _ that we may better serve you, we 


A 


ways an H-A sales office ¥ factory ere repriating this map fo show ovr new 












sales offices in Newark, Mew Jersey, 
Charlotte, North Carolina, and Mem- 


phis, Tennessee. 





EVERY YEAR 


FOR YEARS... 





our Annual Refund checks have been mailed to 
Policyholders. These checks represent savings 
dividends on their fire insurance costs. 


The 1954 savings distribution totaled 


$1,347,359.82 


Total savings to date have amounted to 


$28,756,630.97 


They have averaged 40‘. on customary 
insurance premiums. 


If you are not sharing to the fullest extent in this 
annual cash distribution, let us show you how you 
can do so. 


Canners Exchange 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE ~- CHICAGO 30, ILL. 





47 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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Performance-proved...unsurpassed for speed, 
accuracy, and range of products handled! 


This is why quality-built M & S Fillers are truly the “Standard 
of the Filling Industry.” They provide an unbeatable 3-way 
combination of the most accurate measurement at highest speeds 
on the widest range of liquid, semi-liquid, and heavy semi- 
solid products! 


M & §S Fillers are easily adapted to fill all cans, jars, and even 
cartons. Speeds are limited only by the closer or capper. En- 
durance is a by-word with M & S Fillers: each of the eight basic 
models is precision-engineered for heavy duty, long life opera- 
tion. Servicing is made easy and simple: all checking, lubrica 
tion and adjustment points are handy to reach. The fine quality 
and performance of M & §S Fillers is assured through the use 
of special alloys and rigid factory inspection. And the exclusive 
FMC “No-can, No-fill” feature prevents spilling and waste. 

By all comparisons, these are the finest fillers made — designed 
and built to perform better, longer and at lower cost 





FOOD MACHINERY 
AND CHEMICAL CORPORATION 


pod » Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE, CALIFORNIA + EASTERN: HOOPESTON, ILLINOIS 
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New Filler Bulletin 
Just Off the Press! 


This new FMC Bulletin com 
pletely describes the eight 
basic M & § Fillers in this 
famous line. Specifications and 
illustrations of all models are 
included, along with detailed 
explanations of accuracy, op 
eration, and construction fea 
tures. Various attachments are 
also described, as well as 
graphic illustrations of their 
application in handling a wide 
variety of products. 


MA Mil dau 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Dip 


Canning Machinery Division 





| P.O. Box 1120, San Jose 8, Calif. | 
| or 103 E. Maple St., Hoopeston, til. | 
| | 
Please send me a copy of your Bulletin 
No. 501 Eon “M &S§ Fillers by FMC.” i 
Nore Title = 
| Company 
aii cnet 

| Address i. oe | 
| i 
| City Zone State | 
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ABOVE: Lima bean seed, showing damage from disease and insects. 


Two-way protection 
helps more seed sprout 
and grow in every row 


Seed-borne disease and soil insects can cause serious damage 
to your planting. Attacking together, they can destroy the 
entire seed investment. But new Du Pont ‘“Delsan’”’ A-D can 
help you cut this risk. Low-cost treatment with ““Delsan”’ A-D 
has proved highly effective against both seed enemies. 


“Delsan”’ A-D gives seed a better chance to germinate, 
Oinsdinin tienes Ai" teil atk didi eee grow, and yield, because it’s a combination seed protectant. 
dueed the thick row on the right. eect demege coved Contains “‘Arasan’’ SF-X plus dieldrin. ‘“‘Arasan’”’ thoroughly 
gaps in center row where only disease was controlled disinfects seed, then protects it in the ground against seed rot 
Row on left—no protection. and seedling blights. Dieldrin guards against attack by soil 
insects—seed corn maggot (bean maggot) and certain others. 
DE LSAN A=-D Stronger early growth and increased yields have proved the 
“DELSAN” TRADEMARK value of ““Delsan’’ A-D on seed corn (field and sweet), beans 
Combination Seed Protectant (including limas), and pea seed. So be sure your seed gets 
“Delsan,”’ It’s now available as a commercial slurry treat- 

ment—or in handy 7-0z. packages for home treating. 


s always follow directions for application. Where warning 
REG. U.5. pat.OFF 


BETTER THINGS FOR BETTER LIVING THROUGH CHEMISTRY 


statements on use of the product are gwen, read them carefully 
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SOUPS by SupplgerX CANS by\ Crown 
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The G. S. Suppiger Company, packer of Brooks Fine Foods, now 
presents a complete new line of flavorful Brooks Soups. They're all new, from 
the recipes to the eye-catching labels! 

Good Food and Crown Cans are natural partners. AND . . . Crown’s 
Research Facilities, Engineering Know-How, Design and Art Service, Plant- 
Layout Service, and New-Product Development Service are all geared to 


help you in every phase of your canning operation! Let's talk it over! 


(Crown 





A Crown Sales Representative 
will be pleased to call on you. 


1955 — Year of Progress 


This year, new Crown Plants hove already 
opened in Birmingham, Ala., and Bartow, Fla 
others will open soon in Philadelphia 


) end Bottimere CROWN CORK & SEAL COMPANY, INC. 
CAN DIVISION 


Cnt of Cmmitai Lingull Ze Jdaniefttdli ted 


PHILADELPHIA *« CHICAGO « ORLANDO + BARTOW «+ BIRMINGHAM © BALTIMORE «© NEW YORK « BOSTON «+ ST. LOUIS © SAN FRANCISCO 
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Now! A ‘quickie’ contest for grocers 


IN 
CASK 


sD) \ 


_ Aer YOUr 1deBS on 
‘moving cahned toogs 
by the case 


we” voreys / CONTEST OPENS 


FIRST PRIZE MARCH 25...CLOSES APRIL 25 


1000 Here’s a contest made to order for busy operators. It runs only 30 


days, winners will get their money in six weeks. The topic: “How 
I would promote canned goods by the case.” It might be something 
SECOND PRIZE you've done, or something you'd like to do. For example: s:e*=stions 


to customers .. . tie-ins with holideys or enec 
‘+500 pricing ... mass displays or ur } 


RI ne A 
Un) 
Ke 


rrr. 9 
NN 
all 


Whatever your idea, we wan 


each on a separate sheet of pote 
TEN THIRD PRIZES of your time may be wortb Rian 


Ys 
50 um |...” ecm 


“How I would pra 


TWENTY FOURTH PRIZES TEE MC ie CHAIN STORE AGE, GROCERY EDITION 


Mail your ideas ¢ 
Ls 
$ (2) Box #1127, Gram arirtas ohana 
EACH All entries must h 
Winners will be ¢ PROGRESSIVE GROCER 


32 CHANCES TO WIN Prizes will be awar SUPER MARKET MERCHANDISER 
ment of ideas and! 

will be editors fre SUPERMARKET NEWS 

will be final. Al 

Company, and né 

people working in retail stores. So be 

address of your store, as well as your own name, 


CONTINENTAL E CAN COMPANY 


100 EAST 42nd ST. * NEW YORK 17,N.Y. 
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CANNING e GLASSPACKING e FREEZING 


Convention Report 


National Canners Association Officers for 1955 rea me a effe _y ly a : ill 
they mere ndise Canne food Ss et ee 
tively 





Featured speakers at the main gen 
eral session were the Hon. George M 
Humphrey, U. S. Secretary of the 
lreasury, and Ralph D. Paine, pub 
lisher of Fortune Magazine 

George B. Morrill Jr., Burnham and 
Morrill Co Portland, Maine, was 
elected president of the National 
Canners Association for 1955, replace 
ing FE. E. Willkie of Pacific American 
Fisheries, In Bellingham, Wash 
William U. Hudson, Gerber Products 
Co., Oakland, Calif., was elected 1955 
vice-president. Carlos Campbell 
Washington, D. ¢ was continued in 
office as NCA executive secretary 
treasure 

Official registration, as reported by 
W. LD). Lewis, secretary-treasurer of 
the Canning Machinery & Supplies 


Association, one of the joint sponsor 





ing associations, was 8,718, broken 
down as follows: canners, 2,893 
Canadian canners, 59; frozen-food 
packers, 89; pickle packers, 122; pre 
GEORGE B. MORRILL JR. (left), Burnham & Morrill Co., and newly elected president of the servers. 64: food manufacturers. 428 
National Canners Association, is congratulated by E. E. WILLKIE (right), retiring NCA presi — ae , s pa 
dent. Looking on are (left center) WILLIAM U. HUDSON, Gerber Products Co., newly elected food brokers, 270; food retailers, 50 
vice-president, and CARLOS CAMPBELL, executive secretary-treasurer vholesale grocers 95 government 


ind education representatives, 158 
press, radio, and TV representatives 
203 National Canners Association 


“Move Canned Foods At pentane, 1.008 end satan 
Retail Level” Is Theme meee i ee 


3,201. Mr. Lewis said that the 8,718 

” scat 
At NCA onvention figure for 1955 compares with a total 
registration of 8,118 at the 1954 At 
lantic City convention, and 8,839 in 

Chicago in 1953 
Experts Agree That Canners’ Current Question 

I 5 : ; tor Marketing Session 

Is Not “Can They” Merchandise Effectively but From the Saturday, Feb. 19, mar 


“ ve _— ‘jy e “ keting session. one of the ost he: 
Will They?”; Morrill of Burnham & Morrill Is | | of al oh mega rbt 


lv attended of all convention sessions 
] : _ , Ts . came the virtual ( ndat that 
New President; Gerber’s Hudson, Vice-President ne Che Vannes SO se 
canners should adopt a “Do It Your 
self” philosophy regarding canned 
foods selling. In the first report of 


A THOROUGH PROBE OF WAYS and in Chicago, February 19-23 findings of NCA’s Cost of Handling 
1 means of moving more canned food A panel of sales and merchandi Study on canned foods, Donald W 
at retail levels occupied the center ing experts agreed that the current White, president of Don White, Inc 
i stage at the recent annua} convention question to be answered by the small New York market research organiza 
of the National Canners Association er canners of the nation is not can tion, stated that the canning indus 
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Canning Machinery & Supplies Association officers (re-elected) are Honorable Geo. M. Humphrey, U. S. Treasury Secretary and featured 
from left: E. N. Funkhouser, Dewey & Almy Chemical Co., president speaker at the NCA general session (left) is shown here with (center 
C. K. Wilson, Food Machinery & Chemical Corp., vice-president; and Nelson Budd, NCA director of information, and Oliver G. Willitts 
W. D. Lewis, secretary-treasurer vice-chairman of the board for Campbell Soup Co 
try primary job with retailers is to non-foods. “Canners have a_ great 4. Select your brokers with particu 
revitalize their interest in canned merchandising opportunity if they lar care 
food products from the point of view will sell retailers on canned foods 5. Be equally selective of your cus 
of thei promotional value, their fast with the same enthusiasm as the man tomers 
turnover, low handling costs, and the ufacturers of non-canned foods do 6. Take pride in being small, grow 
resulting net profit opportunity they with less dollars and cents reason,” ing, and flexible. 
= Mr. White stated 7. If vou yourself are not a good 
| \ z the — of wren Is J. Sidney Johnson, National Biscuit sales and merchandising man, hire a 
yasically friendly to cannec foods as Co.. New York. gave smaller canners voung man to build an aggressive 
the survey points out, it 1s the “taken 

seven principles for setting up an merchandising program for your busi 
for-granted” category in the grocery Kectiv li 

ective marketin wogram 5 
store Mr. White declared, Despite B PROS une 

1. Make sure you have proper fi 

the fact that most retailers think of 

nancing Broker important 
canned foods as profitable, most of 

) 
them also state that they are allocat Zz. set up a standard of quality Picking the right type of broker is 
ing the same amount of space for that big competitors will have diffi an important decision for the smaller 
canned foods in the future as in the culty matching canner, E. Norton Reusswig, Lestrade 
past, although they will increase space 3. Limit your sales to a_ territory Bros., New York, pointed out. Some 
for such items as frozen foods and which can be economically served concerns are better geared to smaller 
OLD GUARD ELECTS OFFICERS: Ogden S. Sells (third from left), re 
tired vice-president of Food Machinery & Chemical Corp., is new pres 

FORTY-NINERS PRESENT ANNUAL SERVICE AWARD, |. to 6: Dr ident of the Old Guard Society. Wm. M. Campbell, Fayette Canning 
Roger Lueck, American Can Co.; Dr. John Charles Walker, plant Co., and retiring president, congratulates Mr. Sells. Herbert Barnes 
pathologist from the University of Wisconsin, 49’ er service awardee; left), Kaysville Canning Co., was elected 2d vice-president; T. J: Mar 
M. R. Feeney, Lansing B. Warner, Inc., president of the 49’ers; and guerite (second from left), retired from Franklin McVeigh Co., was 
Olney Brown, Squire Dingee Co., Chicago, who reviewed the many elected Ist vice-president; John Dingee, Old Guard secretary-treas 
accomplishments of Dr. Walker before the 49’er group urer, is fourth from left 
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operations, and some have personnel 
particularly experienced in the small 
er canner’s problems. They know the 
“pulse” of the market and the particu 
lar customer outlets best suited to 
the smaller canner’s offerings 

The smart smaller canner earmarks 
on a per-case basis a nominal sum of 
money for promotional work, Mr 
Reusswig said. “He (smaller canner) 
invites brokers in for regional sales 
meetings to discuss practical ways and 
means to further promote distribution 
and to wisely spend the allocated 
funds. He is in constant contact with 
his brokers in all chief markets, spend 
ing time with them covering important 
customers. He is ready and willing 
to adapt his sales policies to the flex 
ible trend of the times,” Mr 
wig added 

Speaking on the subject of the 
canner’ s relationship with the grocery 
buyer, Wilda A. Coleman, Mick-Or 
Mack Stores, Salem, Va., pointed out 


that canners 


Reuss 


should recognize the 
buyer's problems, should spend more 
time in the store, and should acquaint 
themselves with their customers’ meth 
ods of operation and merchandising 
problems 

Miss Coleman said: “The product 
must be pre-sold to Mrs. Consumer 
before she walks into the store It 
should have something better than 
average to offer in the way of super 
ior quality or attractive price. And 
the label is very important buyers 
want to know that your label is in 
the market to stay. We have turned 
down many new items because the 
label was unattractive.” 

Another 
went on, “is to offer your merchandise 
all year 


will not permit a buyer to buy a 


precept Miss Coleman 


around warehousing space 


years supply at one time. And sell 
the buyer what he wants and needs 
not what you want to sell him. In 
everything you do, build confidence 


in your firm and its integrity.” 


“Shelf Visibility” 


The fight for retail shelf visibility 
is actually a fight for retail salability 
Weld, Feature Foods 


Inc., Chicago. The smaller canner can 


said Lyman L 


compete successfully if he provides 
practical display materials, new ideas 
and a method for getting his mate 
rials used and his goods displayed 
Somebody has to go into the store 
build the displays, and police the 
shelves in order to be sure of visi 
bility. 

Mr. Weld believes that the smaller 
canner does best if he takes one 
volume-opportunity specialty and con 
centrates on it, advertising it, demon 
strating it, promoting it, in fact, mak 
it the locomotive to pull his whole 
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CANNING PROCEDURES AND PRODUCTS SESSION SPEAKERS included, |. to r Dr. Randall 


Royce, American Can Co.; C. T. Townsend 


A Western Branch Laboratory; D. V. Alstrand 


American Can Co.; Franklin C. Bing, nutrition consultant; and A. A. Kopetz, American Can Co 


train of cars. He may concentrate on 
pork and beans or corm, OF asparagu 
or peaches but in any case he ¢ 
tablishes a reputation for good prod 
ucts. Furthermore, Mr. Weld added 
the canner keeps up the pressure on 
his leader until he gets into an un 
assailable position of dominance in the 
market 


Activate the Product 


Product activation at the point of 
sale is extremely important since 50 
percent of all grocery store sales are 
made in self-service stores, Ralph 
Head, Batten, Barton, Durstine and 
Osborn, New York, told the canner 


audience t 


“Activating your produ 


can be done with merchandise alone 


with better labeling, better position 
Add such a simple thing 
is a shelf talker at the point of sale 
ind the 


factors is multiplied.” 


ind pre tie 
effectiveness of the other 


Mi Head advised smaller canners 
to select brokers and advertising m«¢ 
dia with care, take advantage of all 
materials offered by their national 
ind product issociations, and make 
in expenditure for advertising and 
point of sale a part of their budget 
just as production is a part of it 

Canners should be less silent—or 
more vocal—in talking to food editor 
Grace M. White, food editor of Fam 
ily Circle, New York, told them, since 
a vital link between 


food editors are 


the canner and his customers 


SPEAKERS AT THE CANNED-FOODS MERCHANDISING session included, |. to r Don White, 


Don White, Inc 


New York; Ralph A. Head, Batten 
Wilda A. Coleman, Mick-Or-Mack Stores, Salem 
York; Grace White, Family Circle Magazine 


Barton, Durstine & Osborn, Inc., New York; 


Va.; J. S. Johnson, National Biscuit Co., New 
and | L Weld 


Feature Merchandising, Inc 
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SPEAKERS AT THE QUALITY GRADING AND WASHING SESSION included, |. to r.: Harold L 
Link, Foed Machinery & Chemical Corp.; F. A. Miller, Key Equipment Co.; L. C. Berth, Larsen 


Co.,; C. W. Bohrer, National Canners Assn.; 


them about new products, new facil 
ities, anniversaries, or other local plant 
news, she said. Canners also talk to 
the consumer through their labels 
she continued, and she advised can 
ners to make their labels attractive 


simple, and informative 


Developing the Institutional 
Market 


lerming the restaurant market a 
“sleeper market,” Harold H. Jaeger 
Can Manufacturers Institute, empha 
sized to canners that the number of 
away-from-home eating places has 
been growing, but that many canners 
have looked on this booming market 
as “second-, third-, or even fourth 
rate.” 


and R. G. Thomos, Illinois Canning Co 


This special session on institutional 
J 


selling was sponsored jointly by NCA 
and CMI 


He said that during 1955 the res 
taurant industry will buy more than 
$900 million worth of vegetables and 
fruits. “This is over and above what 
consumers will buy in retail stores 
and with the next few years, res 
taurants will pay out more than $1 
billion for fruits and vegetables.” He 
predicted also that this volume will 
double before another 20 years pass 
by 


lo emphasize the importance of 
the restaurant market, Mr. Jaeger 
pointed out that one of every $4 
Americans spend for food is spent 


for meals consumed away from home 


PANEL MEMBERS AT QUALITY GRADING AND WASHING SESSION, |. to r.: F. S. Langsenkamp 
jr, F. H. Langsenkamp Co.; H. C. Young, Stokely-Van Camp, Inc; W. N. Hughes, Chisholm 
Ryder Co.; and Allan Warehime, Hanover Canning Co 





tia. oe ry 


Canned Foods Usage 


Mr. Jaeger used results of a re- 
cent survey in outlining to canners 
the percentage of restaurant opera- 
tors that used canned foods: 

Vegetables that cannot be frozen 
readily are used primarily in the 
canned or fresh form. 

Tomatoes, canned, were used in 
73 percent of the eating places, 
frozen in less than one percent, and 
fresh in 82 percent 

Beets, canned, 71 percent; fresh 
$2 percent. 

Sauerkraut, canned, 68 percent 
fresh, seven percent. 

Corn represents a category for 
which the frozen product has gained 
wide use, with 43 percent of the eat 
ing places represented. But canned 
corn is used by 55 percent and fresh 
corn in season by 21 percent 

Green beans, canned, 54 percent 
frozen, 37 percent; fresh, 19 percent 

Peas is one product where the use 
of frozen exceeds canned and fresh 
Spinach and lima beans are the other 
two. Sixty-two percent of the opera 
tors use frozen peas against 48 per 
cent canned and nine precent fresh 
In the case ot spinach 13 percent 
use frozen as compared with 23 per 
cent canned and 27 percent fresh 
Lima beans in frozen form have won 
acceptance with 54 percent of the 
restaurants, 16 percent canned and 
1] percent fresh 


Fruits 


Canned peaches are used by 79 
percent of restaurants—a very high 
usage, Mr. Jaeger reported. Only 23 
percent use frozen peaches LS per 
cent use the fresh fruit 

Applesauce, canned, 73 percent 
frozen, three percent; only 10 per 
cent make their own 

Practically no one buys frozen 
pears: only one percent of restaurant 
buyers; 71 percent used canned 
pears; 11 percent use them fresh 

Fruit cocktail is most popular in 
canned form, probably because of 
the saving it represents in prepara 
tion time, One percent use frozen 
fruit cocktail; 15 percent make their 
own 

Relatively large numbers of restau 
rateurs buy fresh cranberries—31 per 
cent. But 57 percent buy canned 
cranberries; only three percent buy 
them frozen. 

Apricots, canned, 51 percent; fresh 
and frozen apricots only find markets 
among 12 percent. 

Red sour cherries, canned, 38 per 
cent; frozen, 31 percent; fresh cher 
ries are used very little. Neither are 
fresh or frozen purple plums, which 
together are bought by only nine 
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Tomato Council Selects “Zucen of “/omate 
a He meeee: mmm | i 


HERE QUEEN BLASKO is congratulated by Linwood C. Yates (left) 
executive secretary of the Tomato Council, and Harold Jaeger, mar 
keting director for Can Manufacturers Institute 


TOMATO COUNCIL'S Queen Marie Blasko (center) is shown with her 


Court at annual council meeting held during canners’ convention week 


percent of buyers; 34 percent buy 
canned plums 

Mr. Jaeger presented further sta 
tistics on institutional buying of addi 
tional fruits, juices, meats and _ fish 
pie and pastry fillings and soup in 
gredients. He concluded by saying 
“This then, is a detailed picture of 
how canned, fresh, and frozen foods 
are bought and used in the restau 
rant market. This is a growing market 
market. It = is 


whether the canned 


a dynamic 

steadily. But 
foods industry will make this a $1 
billion market depends on how skill 


growing 


fully and consistently we develop it 


how closely we work with restaurant 
operators to supply their needs and 
help them solve their problems of 
quality, portion, and cost controls 

Other speakers on the institutional 
marketing session included: Leo Ne 
jelski, Nejelski & Co New York 
George D. Hanby 
boards, Evanston, Ill 


Cooley's Cup 

Joseph Schen 
sul, Schensul’s Cafeteria 
Mich Beatrice Hughes, Harding's 
Restaurants, Chicago; H. Wayne Bit 
ting, U. S. Department of Agric ulture 
and James E. Stinson, H. F. Behn 
horst & Son, Pittsburgh 


Kalamazoo 


General Session 

Secretary of the Treasury George 
M Humphrey one of the 
Saturday 


general session, discussed government 


featured 


speakers at the morning 


fisc al policies in the form ot al (yuu ‘ 
tion-and-answer presentation that was 
well received by the audience. E» 
cerpts are as follows 

Q. Has the Administration aban- 
doned its program of trying to balance 
the budget? 

A. Absolutely not. We are work 


ing, and with reasonable success, to 
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ward a balanced budget. Both the 
deficit and the deficit for 


the next fiscal year may be less than 


present 
now estimated if revenue holds up 
ind if we are able to cut spendin 
further, as we are continuously try 
ing to do 

Q. Why haven't we cut government 
spending faster? 

\. The 
duce its expenses by putting peopl 
out of work 
rectly. This sounds harsh, but tl 


government can only re 


either directly or indi 
fact is that the government spend 
most of its money for only two thing 
working 


directly for the government; o1 


| employment of people 


the pure hase of goods which 
made by people who will be out 
work if the orders for the good ire 
canceled, Under these circumstance 
it would not be prudent to cut go 
ernment spending too fast, even 

it were possible to do So) We itl t 
constantly have in mind in making 


necessity of 


these reductions the 
creating new employment to absorb 
those who will thus be out of work 
There must be a great transition 
moving people from working for the 
government, either directly or ind 
rectly, into jobs working for the pro 
duction of goods for the general 
public 

Q. Can't we cut spending and bal- 
ance the budget by just eliminating 
all foreign aid? 

A. That is a program which is of 
ten suggested but is neither simpl 
nor wise to carry out if you just stop 
ind think about it. Certainly it 
better to put rnilitary equipment 
the hands of our friends oversea 
that they 


selves if the need come 


can help to defend the 
rather than 
to al 0 end American boy to handle 


those veapons vith all the pote nf 


loss in lives and national wealth, a: 
the human anxiety that is 

Total expenditures for mutual se 
curit including both military assist 
ince and economic support, are est 
mated at $4.7 billion for fiscal 1956 
including the provisions for a program 
for Asia. This 
ecurity spending of $4.3. billion in 


compares with mutual 
the present fiscal year. Total cost in 
cluded in this program for economi 
issistance alone is $1,025 million in 
fiscal 1956 as compared with $1,075 
million in the present fiscal year. To 
tal estimated expenditures in 1956 
not including obligations for the fu 
ture for all Asian economic assistance 
vill be about $585 million as com 
pared with about $500 million to be 
pent for economic aid in Asia’ in 
the present fiscal year. So, while the 
estimated over the actual spending 
for economic aid increases slightly in 
Asia, the overall foreign economic aid 
program 1 still decreasing 

Q. In view of the big reductions in 
expenditures that have been made, 
could the budget have been balanced? 

A. Yes! If we had not accompan 
ied the heavy 
ing with substantial tax cuts, we 
vould ha balanced the 
We cut taxes in calendar year 1954 
by a total of $7.4 billion—the largest 
nvle dollar tax cut in history 

(. Will there be further tax cuts? 

A. Not this year, if the Admini 


tration 


cuts we made in spend 


budgets 


recommendations are accept 
ed b the Congres This does not 
mean that taxes must not be cut 
further The ire till too high for 
the long run and must come down 
As the President has said, we cet 
tainly hope that we can be planning 


idditional tax eduction i ear trom 








iq 


Convention Highlights 


surance that the l[ S people will 
not revert to lower food standards 

3. The U. S. has arrived at a true 
consumption economy; the first, and 
still the only, consumption economy 
in the world. Our problem is to get 
peopl to consume what we can 
produce 

rhen he posed this question: “Can 
the food industry continue to hold 
its 27 percent of the consumer dollar? 
“Let me say hastily that I hope it 


does.” There is no limit in sight to 
the market for convenience, Mr 
Payne went on. “There is no limit 


in sight for rising quality, and ther 
is still an inordinate amount of time 
spent in the American kitchen—a form 
of labor which is considered so un 
productive that it is not even entered 
in the columns of gross national prod 
uct. The larger question, however, is 


how successful will our efforts be ith 





selling what America produces. The 
IN CONVENTION HALL are, |. to +: Mr. and Mrs. Alfred J. Stokely, Stokely-Van Camp, Inc limiting factor in this new consump 
Me. W. C Kruger, Stokely; and Col. and Mrs. John Peterman, Quartermaster Food & Con 


: tion economy 1s not production but 
tainer Institute, Chicogo. Col. Peterman is QMF&C!I commandant 


sales. There is hardly an industry in 
the country in which the production 


QO, What is the economic outlook Mr. Paine said, applied to total con men are not itching to open the 
today? sumer cash income at recent rates is throttle 

A. The economic down-turn of last roughly $7 billion dollars, which is 
year is behind us. In general th Sa of a pretty good-sized in Raw Products 
economy is now moving upward on dustry in itself 
a broad front There are ome lines He listed the following three fac Conference 
and areas which are still depressed tors which strongly favor the food Speaking on “Effective and Accu 
Unemployment in January was 3,300 industry ate Presentation of Crop Statistics to 
000, an increase of 500,000 over the 1. Upward trend in the rate of Growers,” Dr. H. L. “Jack” Stier, di 
previous month and an increase of population growth is irreversible for rector of statistics for NCA, told the 
200,000 over January a year ago another generation. No other indus canner audience that “businessmen 
But as concrete evidence ot the econ try 18 such i Sure beneficiary ot pop and farmers are relying more and 
omy § upward movement employme nit ulation growth ul food more on facts from figures as a basis 
in January was 60,200,000, or 400 », Productivity is rising faster than for thei plans and decisions.” He 
000 higher than in January a year population, Output per man-hour on stated that many canners say that 
ago average is increasing at an accelerat canning-crop producers are more con 

The economy never move in a ing rate, That is of great significance scious of the value and need for 
smooth straight line, up or down, but to the food industry, for it offers as statistical facts than the average. Also ! 
as long as our broad movement is many canners have been of real help 
upward we are moving in the right to their growers by providing them 
direction. If government, business with useful basic statistics. “But in 
labor. farmer ind soall our citizens other instances,” he said, “canners ! 


have not re cognized any responsibility 
in this field.” 


By summarizing individual grower 


remain both confident and reasonable 
in their demands on the whole econ 
omy, we should be able to maintain 
this upward trend, and supply the records and making them available to 
growers, together with other produ 
tion data for the state and U. S., the 


canner provides the starting point for 


rightful cle mand ot im ever-vrowing 


population 


Fortune's Mr. Paine the improvement of individual grower 


Ralph D. Paine Jr., publisher of 


Fortune Maga tree discussed many 


performance. The net result will be 
a greater monetary return to the 


grower, and the canner will receive 
aspects of the general food market a higher-quality product, Dr. Stier 
and pointed out that, contrary to all e 
historical experience the American _— 
peopl have inereased the proportion rhe presentation of crop statistics 


of their income spent on food at the to growers by canners can be classi 





same time that their total disposable fied under two broad headings: (1 

income was rising, and rising rapidly state and regional data which deal : 
In 1941 Americans were spending 24 Fine set of luggage is presented to €. E with crop acreage, production yields 

percent of their cash income for tood Willkie (right retiring NCA president, by price per ton and total value; and 


’ National Conners Association. A. O. Verbeke 
col vice-president of Libby McNeill & Libby 
percent And three percentage pom makes the oresentation crop yi lds on a county or growe! 


but by 1953 it had stabilized at local crop data which deal with 
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Convention Highlights 


W. F. & JOHN BARNES BOOTH, |. to r., inspecting new Librascope 
filler, are: W. M. Parry, Barnes; W. A. Johnson, Campbell Soup Co., 
Chicago; L. B. Welsch, Barnes; Everett Minard, Librascope, Inc. and 
designer of the new filler; and D. S. Marth, Barnes Co 


New Librascope Filler Is Handled 
by W. F. & John Barnes 


An entirely new line of filling machines for the food 
processing industry has been announced by Librascope 
Inc., of Glendale, Calif. Distribution of the 
fillers, and exclusive sales and service representation, will 
be through the well-known firm of W. I 
Rockford, Ill 


The new fillers, to be made in 12, 18, and 27 pocket 
Minard 
engineering figure in the food industry 


Librascope 


& John Barnes 


are from the designs of Everett S prominent 
Major features 
are: (1) speed ranges up to 800 cans per minute; (2) 
accurate filling through eecentric-cam controls, adjustable 
while machines are in operation 5 ‘No-can-no-fill” 
attachment which returns the product to tank if no con 
tainer is present; (4) either top or bottom filling; (5) 
pistons precision machined to .0O1 inch; (6) valves and 
pistons removable without the use of pecial tools; and 
(7) valve diameters can be changed to meet product 


requirements 


Other features of the 


curacy of filled weights within one gram; all parts are 


stainless steel or of a non-copper bearing metal made 


by Waukesha Foundry Co 


fillers include ac 


Libras« ope 


a convenent plug to drain 


filler bowl; and the fillers are adaptable to either metal or 


glass containers in a wide variety of sizes 


basis, production costs for the area for analysis and 
return per acre or ton, relative qual tinued 
ity produced by individual vrower;rs 
and experimental data giving the r Babe 
sults of experiments in the use of Statistical Data 
pesticides, fertilizers, and various oth In 


Much if not 


most, of the data included in the 


pre paring 


er cultural practices 


l implif the 
i po ible ind 


local series of crop statistics must 
come from individual canners or grow 


er records. State and national data 
Presenting 
are contained in the reports published 


by the USDA Crop Reporting Service 


“The effect of conjecture opinion 


trends can be 


and rumor are minimized when at 


curate statistical facts are ivailable the ume data were 
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How {2 Prepare 


statistical 
presentation there are two cardinal 


principle that should be 


the data are complete ind accurate nentals of good 
tatistics in chart form m to 
ind aids their He 


interpretation. Relationships and of statistical summaries and charts 


cilitates their use 


ecti readil Ith a i rt 


vhich would require 


PFAUDLER CO. BOOTH, inspecting new Continental Can Co.'s high 
Pfaudler; and Hans 


Closing machine was oper 


speed closing machine are Charles Aulbach (left 


Continental Can Co 


Eggers, president of 
ating with Pfaudler’s new 1,000-can-a-minute filler 


Continental's New Closing Machine 


Continental ¢ latest model closing ma 
chine, the 423-HCM, offers canners these 


according to the compan | 


in Company 
advantages 
Phenomenal new highs 
in closing speed 2) materially reduced labor cost pet 
unit of production ») more cases per minute and per 
square foot of floor space 1) less production loss due to 
down time ) greatly lowered maintenance cost; and 
6 dependabk closing: fewer seam failures 

One of these machines is at present being used by 
H. J. Heinz of Canada, Ltd., in its Leamington, Ontario 
plant to close cans of baby food at the rate of 1,000 
per minute Filled cans 


Pfaudler filler by a lug 


from it are transferred to a horizontal chain of 44-inch 


ire taken directly from a 35-spout 
chain of 4-inch spacing, and 
spacings for smooth conveying to the seaming head. Com 
plete details are available from the company at LOO I 
12nd St New York Cit 


Barnes official vho demonstrated one of the fillers to 


trade magazine representative prior to the canners show 


said prices vill range from about $6 thousand to $15 


thousand depending on the 174 
The fillers are especial 


soups dog food, oil, ma 


ind other requirements 
idapted for use on baby foods 
onnaise, peanut butter ind 
citrus produ t 


( omplete detail ire 


iilable from the W. F. & John 
Barnes Co 301 S. Water St.. Rockford, Il 


decision he ny owever, the value of a chart is 


frequently lost by idding too 


factors in the chart and making 
complex. A good rule to follow 
tt to make one point in each 
Whenever possible, color should 
dded to statistical charts, It prop 
their effective 


data for 


followed i rreatly increases 


presentation as much 


make sure that demonstrated the funda 
tatistical presenta 
the idience by means of 

mecluded: “The effective 


1 | 


lonly by the imagination and 
much stud if em of the user 


in tabular form Continued on page 61) 
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OVERLAY DRAWING of proposed CIDCo installation made on actual photograph of development area 
Warehousing & Merchandising on Chicago's southeast side. Completed building (below) is one of 12 that eventually will be built 
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Modern seven-story office building will be built on land shown at extreme top of photograph. 


Another FOOD PACKER Exclusive: First of a Series Calumet Industrial District Co.'s— 


Food Warehouse and Service Center 


This Center, When Completed, Will Be the World's 
Largest and Most Efficient Food Storage & Distribu- 
tion Facility 


Calumet Industrial District Co, offers a brand-new concept in reducing 
costs of transportation, warehousing, and distribution of food products. 
Here FOOD PACKER gives you the aims and goals behind this giant 
project. 

Future articles in this exclusive series will describe in detail the physical 
plant and materials-handling system and how it works to save costs and 
speed service. As soon as CIDCo nears peak operation and costs are 
analyzed, we will tell you cost-wise what this new method is accom- 
plishing for all agencies concerned with food manufacturing, handling, 
and distribution.—Editor. 
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by Bill Schaal, Editor 


THe rinst OF 12 SUPER-MODERN, one 
story warehouses, being built by 
Calumet Industrial District Co. on 
Chicago's southeast side, went into 
operation last month under a program 
destined to revolutionize food storage 
and handling in this country. 

The 12 warehouses and associated 
facilities, located at 1501 E. 96th St 
near the junction of 95th Street and 
Stony Island Avenue, when complet 
ed, will be the world’s largest and 
most efficient food storage and dis 
tribution center, according to Addison 
Brown, Chicago industrialist and pres 
ident of Calumet Industrial District 


Co, 


FOOD PACKER 


CONTROL TOWER, modeled after airport towers, regulates truck traffic coming to 
and leaving CIDCo warehouse. Driver, without leaving his vehicle, is told which 
of the 24 docks and three ramps to go to for service. Ramps enable flat-bed 
trucks to enter building 


Each of the warehouses will be 


, A PORTION of the one-st CIDCo warehouse on Chicago's southeast side. in-and-out 
1.060 feet long by 936 feet wide ne ory wore i3e@ Veago ou 


truck traffic is controlled by loud-speaker system in control tower (far center). This speeds 


and will be equipped with an en up service to customers and relieves usual congestion around loading docks and ramps 
tirely new system of materials han 


dling. This system, which will utilize 
specially designed lift trucks for swift 
in-warehouse handling of palletized 
food cases, was devised by, and is 
being put into operation by, Irving 
M. Footlik, one of the nation’s top 
materials-handling consulting engi 
neers. 

The second warehouse, scheduled 
for completion this June, will contain 
refrigeration facilities for storage of 
frozen foods. Plans are also being 
made for construction of a modern 
seven-story office building on the 
premises. This building will house 
CIDCo executive offices and will pro 
vide space for brokers, wholesalers 
representatives and others concerned 


with food handling and distribution 


Redistribution Point 


CIDCo’s vast center, stated simply 
is serving as the redistribution point 


ve nne rs 
for inventories of canners, freeze WIDE CORRIDORS, high ceilings (18’ stacking height), and few vertical obstructions are features 


and other food processors throughout of CIDCo warehouse. Rail siding (rear), extending length of 1,000-foot building, accommodates 


the { S rie luding the west coast 14 freight cars Heating units are suspended from ceiling in operating aisles 
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Full carloads or truckloads of food 
move to CIDCo'’s warehouse. Food 
wholesalers and chains then draw 
from these inventories as often as de 
sired and in quantities as needed 
Orders from wholesalers and other 
distribution agencies are pooled at 
the warehouse and are loaded into 
solid pooled carloads or truckloads, as 
directed by wholesalers or chains and 
as approved by manufacturers, CIDCo 
does not take title to merchandise 
but derives its revenue from normal 
competitive storage and handling costs 
which Mr. Brown describes as “simi 
lar to those now prevailing in the 
industry.” 


A daily automatic stock inventory 
record is maintained on each manu 
facturer. This enables wholesalers to 
safely gear to a higher rate of turnover 
Also, a daily record of shipments is 
supplied to each manufacturer for use 
in invoicing the wholesaler 

At present, manufacturers often 
ship much food in LCL lots, and at 
about twice the solid carload ship 
ping rate, Or wholesalers buy in quan 
tities greater than their current needs 
to gain a lower shipping rate. 


Goods Move in Solid Load 


CIDCo's pooling method permits 
the same amount of mixed merchan 
dise to move from the warehouse in 
one solid carload or truckload, at the 
greatly reduced carload rate. For ex 
ample, a Minnesota pea canner ships 
a full carload of peas to the CIDCo 
warehouse, When the peas leave the 
warehouse however they may he 
parts of at dozen carloads or truck 
loads of mixed merchandise going to 
the same number of wholesalers or 
chains in widely separated points 
throughout the country. Just as long 
as each wholesaler orders a full car 
load or truckload, he continues to get 
the full-load rate. Therefore, he has 
the advantage of getting batches of 
perhaps 30 food items, manufactured 
by as many companies, at the full 
load shipping rate 

Wholesalers and other buyers order 
their merchandise via an “Order 
Form,” which CIDCo sends weekly 
to all known wholesalers and chains 
in the U. S. This form carries by name 
and brand the product, who manu- 
factures it, container size and number 
of containers per case, cases per unit, 
weight of each unit, number of units, 
and total weight. What does this 
mean? Simply that every canner, 
freezer, or other food processor, re 
gardless of size, is in the same com 
petitive position. Actually, the order 
form becomes an “automatic sales 
man.” The number of cases per unit is 
established by individual manufactur 
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Cover Picture 


Controltower operator notifies incom- 
ing truck driver which CIDCo loading 
dock to go to for service. Since his 
order has been made up previously, 
loaded lift trucks will be waiting to 
load his vehicle as soon as dock doors 
are opened. Ingenious materials-han- 
dling system used by CIDCo is said to 
be the world’s fastest and most effi 
cient 





ers in accordance with their average 
sales-order quantity. In other words, 
a unit of canned corn, for instance, 
may contain more cases than a unit 
of canned pimientos or anchovies. 
CIDCo’s efficiency and speed and 
ease of handling food merchandise 
centers on two premises: (1) the 
modern lift truck and straddle carrier 
do the heavy work; and (2) 30 pal 
let-loads of cased food, regardless of 
kind or type, make up a full carload 


CIDCo’s Advantages 


This revolutionary rew pooling and 
distribution method will create signi- 
ficant savings for all segments of food 
distribution channels, says Mr. Brown. 
Eventually, of course, the consumer 
will benefit. Moreover, it greatly im 
proves the manufacturers’ service to 
their customers—primarily wholesalers 
and chains. It permits them, in turn, 
to operate more efficiently and profit 
ably by 


(1) Reducing their transportation 
and handling costs. 

(2) Replenishing their inventories 
more frequently. 

(3) Speeding up their turnover. 

(4) Reducing their percentage of 
out-of-stock items (although the 
modern retail food store stocks 
an average of 3,000 items, 
about 175 of them account for 
two-thirds of the volume). 


5) Substantially reducing the 
amount of inventory required 
under present methods. 


Addison Brown speaks with convic 
tion and sincerity as he describes the 
aims and goals of this giant project, 
one that when completed, will be a 
$25 million investment. “Advances in 
new-product development and pack- 
aging have whetted the consumer's 
appetite for a wider variety of foods,” 
he says. “This has made our dis- 
tribution system complex in nature 
and, of course, more costly. An all- 
important result of this trend is that 
demand for the full carload of a sin- 
gle food commodity—like the “Vanish- 
ing Indian’—has vanished. 


“Demand by wholesalers today is 


for part of a load; one-eighth of a 
car, or one-fourth, or some other frac- 
tion. This requirement, coupled with 
high LCL shipping rates, has made 
it difficult for the average food whole- 
saler to keep ahead of the tide. Keep 
in mind that 200 food wholesalers 
quit business in 1953, approximately 
the same number quit in 1952, and 
there’s no reason to believe that 1954 
would be any different.” 


Mr. Brown likens his CIDCo project 
to “a new method to save economic 
souls”—here the business souls of the 
5,000 independent food retailers in 
the U. S. “These men have to com- 
pete with the big chains, and the 
record shows they are losing ground. 
Although the independents still ac- 
count for more total volume of food 
handling than the chains, their per- 
centage has been declining. One big 
reason for this decline is the matter 
of stock turnover. Chains, perhaps, can 
count on selling a carload of a certain 
item in a week or two. The independ- 
ent, however, may need 60 days to 
turn the same amount of merchandise. 
Mr. Brown goes on: “Therefore, our 
facilities are dedicated to putting the 
independents on the same competitive 
basis with the chains. 


Not Against Chains 


“Please understand, however, that 
we definitely are not against chains. 
In fact, the Kroger Co. now occupies 
about one-third of the space in ou 
warehouse and other large retail or- 
ganizations have requested space.” 

Canners, in fact all food processors 
and manufacturers, regardless of size, 
can share in savings brought about 
by CIDCo, according to Mr. Brown 
For instance, a wholesaler may prefer 
to buy a specific product from several 
canners, but not in carload quantities 
in each case. In the past, he either 
paid the LCL rate on a partial car- 
load or bought enough other mer 
chandise, which he often didn’t want 
to make a full carload or truckload 
Thus, this method of buying worked 
a hardship on both the processor and 
wholesaler. Now, however, the canner 
ships a carload to CIDCo, with assur- 
ance that his product will move freely 
within wholesale channels according 
to demand, and will be given the 
same treatment as that of any other 
manufacturer. 

Another advantage is that the can- 
ner can maintain straight, unlabeled 
stock on an in-transit basis at the 
CIDCo warehouse. The company will 
label it as ordered and charge only 
normal rates for this service. More 
over, CIDCo plans to offer an official 
grading and sampling service, if and 


(Continued on page 76) 


FOOD PACKER 





TRUMAN F. GRAVES (right new NFBA national chairman, is con 
gratulated by Walter H. Burns Sr Ist vice-chairman; Watson Rogers 
center NFBA president, smiles his approval 


NEWLY ELECTED OFFICERS of the National Food Brokers Association, 
front, |. to r.: W. H. Burns Sr., Walter H. Burns Co., Ist vice-chair 
man; and Truman F. Graves, Graves-Chambers Co national chair 
man; rear, |. to r.: Harry E. Cook, Harry B. Cook Co., treasurer 
W. Sloan McCrea, Earl V. Wilson Co., member-at-large on the execu 
tive committee; G. E. Dillworth, Kierce & Dillworth, Inc., 2nd vice-chair 
man; and J. N. Bistline, Bistline Brokerage Co trd vice-chairman 


Annual Convention 
of the 


National Food Brokers 
Association 


SEN. ESTES KEFAUVER (center keynote speaker at annual NFBA 


convention in hicago is shown here with Clarence Wendt left 


Food Brokers on member of NFBA executive commitee ond 1953. netlenal chairmen 
Threshold of Another New Era of Food 
Merchandising — Watson Rogers 


NFBA President Calls on Food Brokers To “Continue is a manager and a planner. What is 


ur abilit to plan your local cam 


Their Forward Development in Greatest Expansion paigns effectively? What is your abil 
In Broker History f routing and planning for your 


o obtain maximum result 

wn othe subject More 
THE FOOD INDUSTRY is on the thresh in the greatest expansion te wv py ! ‘ New Business Mi 
old of another new era of food met brokers in history He issued ti i outlined a number of differ 
chandising, Watson Rogers president challenwe Food brokers are recog ent oppo nities for food brokers, He 
of the National Food Brokers Asso nized as the marketing expert in tl il a i i program whereb 
ciation, told association members at food industi They must not onl rie dual food brokers could ell 
their annual meeting in Chicago last keep pace with the industr ’ nethod of sales representation 
month. NFBA is a joint sponsor of must continually strive to be the id ( anufacturers not now using food 
the National Canners Convention and ers in the marketing field wokers Never before has the food 


the Canning Machinery & Supplic Thus you have a greater re pon ker been in such orable pus! 


Association exhibit ibilit than nerely being exper { Mr. Koger “More and 


Mr. Rogers called on the nation nen. Prin pals now look beyon e manutacturer turning to 
food brokers to continue their for yu sale ibility when evalu ng regular Other ure tudying 
ward de velopment so as to participate ) The vant to know | the vilitv of using food broker 
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services rather than their salaried sales 
organizations.” 

Referring to the “current problem 
food brokers face on the rising cost 
of doing business,” he said that many 
of the extra services asked by prin 
cipals are not measured in terms of 
sales costs. “That is, they may re 
quire reports, paper work, handling of 
cooperative advertising contracts, all 
types of office services, ete., which 
if they were to perform them for 
themselves would be charged to some 
other department of their business. 
But when handling their sales through 
food brokers, they consider all these 
extra services as part of sales com 
pensation,” 


Free Enterprise 
Endangered 


Senator Estes Kefauver of Tennes 
see charged that the free enterpri: 
system, under open attack by social 
istic and communistic regimes in many 
parts of the world, is equally endan 
gered by insidious attacks in the Unit 
ed States. The senator was the 
keynote speaker at the 5lst annual 
convention of the National Food Bro 
kers Association 

He warned that the fight to pre 
serve competition is the fight against 
monopoly and oligopoly, Small busi 
ness in the U. S., he declared, is 
being threatened by “inadequate en 
forcement of the existing anti-trust 
laws. Here it is being threatened by 
a small monopoly and merger move 
ment which is spreading throughout 
the nation, smothering competition as 
it goes, destroying small business, and 
deve loping all the strength and power 
of private super governments.” 

The food industry, the senator con 
tinued, is faced with the threat of 
monopoly as a_ result of Supreme 
Court action in holding, in the Stand 
ard Oil of Indiana case, that Congress 
did not limit the “good faith” defense 
when it enacted the Robinson-Pat 
man Act. This decision, he charged 
has opened the doors to the discrim 
inatory pricing practices which the 
Act was designed to control 

He pointed out that Congress cus 
rently is considering a bill which 
provides that discriminatory — price 
practices, even though entered into 
in good faith, shall nevertheless be 
unlawful and subject to restraint if 
they are of such magnitude as to tend 
to lessen competition or tend to create 
a monopoly in any line of commerce 
The senator said that the measure 
which would amend the R-P Act 
will give all business, large or small 
“an equal opportunity in the com 
petitive race for survival—just exactly 
what the original Robinson-Patman 
Act sought to do,” 
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Committee Reports 


NFBA commodity committees re- 
leased their annual reports at the 
annual meeting. They are condensed 
as follows 


Frozen Foods Committee: 


|. The year 1954 has been anoth- 
er tremendous year for frozen food. 

2. The largest single change in the 
frozen-food industry has been the 
process of the chain stores going di- 
rect through brokers or direct to the 
nationally advertised brands, and on 
erating the sales of frozen foods in 
the stores under their jurisdiction. 

3. The weakest link in the transi 
tion of the chain stores going into 
their own buying of frozen foods has 
been the lack of trained personnel to 
head the frozen food departments 
Coming realization is that the man 
ager must be a top executive. 

4. One problem facing brokers to 
day is the tendency for packers to 
merge in order to survive. The broker 
can play a very important part in 
working with the packer whom he 
represents and becoming a_ part of 
his thinking, to give ideas to increase 
the working capacity of the plant. 


Processed Foods Committee: 


1. The future of the small inde 
pendent canner should be of gy at 
concern to all in the industry, and 
many of our members are rightly con 
cerned about the small independent 


cannet 


2. Canners should not overlook 


what private-label business is at their 
disposal. They should see to it that 
they do not just sell a distributor for 
his own label and then think that 
the job is done. The canner, as well 
as the broker, should follow through 
once the sale is made, whether it 
be packer’s or private label. 

3. By all means, the canner should 
discuss with all customers, through 
his broker, the question of having 
sufficient supplies the year around 
regardless of market conditions. 

1. In 1954, there was more con 
structive planning and work done to 
promote the sale of canned foods than 
in any year for a long time. National 
Canners Association undertook a spe 
cial program to promote canned foods 
and in doing so, formed a committee 
of experts consisting of leaders in 
the wholesale, retail, and food broker 
age field. NFBA members responded 
enthusiastically and made many sug- 
gestions to help in this promotion 
program 

5. There is a definite need to fur 
ther educate and create new users of 
canned foods in the institutional field. 
rhis can be done in many ways by 


getting good pertinent information di 
rect to the people responsible for 
buying canned foods in large lots. 
One thought is that the canner should 
always be willing to supply the in- 
stitutional jobber with samples of his 
product so that their salesmen can be 
free to show their customers the qual- 
ity they have to offer. This is particu- 
larly important for new products. 


Merchandising Committee: 


This hard-hitting annual report list- 
ed the attributes of good principals 
and good food brokers. Attributes of 
good principals are as follows: 

1. They consider each food broker 
representative as an integral part of 
the company and keep him well in- 
formed, They take their brokers com- 
pletely into their confidence. 

2. They post their food brokers 
regularly on market conditions—bett~ 
broker service results, 

3. They post their food brokers on 
selling points and other information 
concerning their products. 

4. They consult with their food 
brokers before making final advertis- 
ing and promotion plans. 

5. They pass along to all thei: 
brokers any sales or promotional ideas 
which have been unusually success 
ful in one area. 

6. Although they are free with sug- 
gestions and are cooperative with 
their brokers, they do not try to tell 
them (brokers) how to run their own 
business. 

7. They compensate brokers ade 
quately for services required. 

8. They ship orders as promptly 
as possible and keep their brokers in 
formed as to the status of shipments. 

9. They give their brokers suffi- 
cient notice before calling at thei: 
offices. 

10. They remember that their food 
brokers have other principals and pro- 
vide for adjustments in schedules 
where possible so that all are treated 
fairly, 

11. They make sure their adver 
tising agency and brokers are brought 
together often enough for understand- 
ing of mutual problems and encour- 
age agency-broker teamwork 

12. Their products are competitive 
and possess quality to the highest 
level. 

13. They are honest, loyal, and 
enthusiastic about their products, ad 
vertising and promotion, sales plans, 
and their food brokerage organiza- 
tion 

The attributes of good food brokers 
were listed by the NFBA Merchan- 
dising committee as follows 

1. They answer correspondence 
promptly 


(Continued on page 75) 
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ASSOCIATED SEED GROWERS BOOTH, |. to 
' Merritt Clark, Asgrow; Walter DD Enzie 
Birdsey Div General Foods Corp and 


Woody Richardson, Asgrow 


on 
? 


CONTINENTAL CAN CO. BOOTH, I. to r. W. P. Murray, Continental Can; O. F. Jones, Jones 
Bros. Canning Co., Greer ns O. R. McJunkins, Continental Can; 3. W. Jones, Jones Bros; 
and R. V. Wilson, Continental Can 


CORN PRODUCTS SALES CO. BOOTH, |. to 
' Matt Highlands University of Maine; R. Ff 


Cohee Jr., Corn Produc; ond Dr. H.W FOOD PACKER 


Mottern, Kraft Foods Co 


Visits the Canning Machinery 
& Supplies Association’s Exhibit Hall 


Where Canners, Suppliers & Exhibitors, Manufacturers 
and Guests Meet Old Friends, Make New Ones, and View 


GRIFFITH LABORATORIES BOOTH, |. to + the Latest Developments in the Machinery and Supply 


Harry Gleason Griffith Charles Gardiner 

XINT Foods Los Angeles and Wyvil Gee 

Bill Griffith, Andrew Maren, and J. C. Wein Industry 
rich, al! of Griffith 


4, 
si 
vs 


\ | bf teen FTI | 
_ . tte * 


3 Os cme ee 


we > 


AMERICAN CAN CO. BOOTH, | 
Simpson, Libby, McNeill & Libby > BALL BROTHERS CO. BOOTH, |. to +r Fred OWENS-ILLINOIS GLASS CO. BOOTH, |. to 
schel, Canco; ¢ ( Rathbur ec ) Dellwo, Ball Bros.; L. T. Wilkes, Colonial Mfg r Sam Edwards and Jack Farrell of Ow 
Flerida Canners Ass ‘ n an Ce Oklahoma City; and W. M. Suliburk, Ball Ilinois; and Wm. Baver, Fournier, Inc 

’ Bros vannah, Ga 


ns 


Sa 
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FRANK HAMACHEK MACHINE CO. BOOTH 
1. to r.: Frank Hamachek Ill, Hamachek; Frank 
S. Imber and R. H. Gehrer, both of Libby 
McNeill & Libby; and Richard Hamachek 
Hamachek 


LEE METAL PRODUCTS CO., INC BOOTH 
|. to r.: J. Munson Lee, Lee Metal; and E. W 
Eve, Green Giant Co 


MANITOWOC ENGINEERING CORP. BOOTH 
viewing new Manitowoc No. 10 case packer 
in operation are, |. to r.: A. E. Brown, Mani 
towoc; Don Reynolds and R. A. Severson 
Reynolds Bros., Sturgeon Bay, Wis.; and D. E 
Bonk, Don Schaefer, and W. C. Bechlem, all 
of Chilton Canning Co., Chilton, Wis 


initavnnne 


INTERNATIONAL SALT CO INC BOOTH 
l. to r L. J. Theilgard, B. A. Casey, Harry 
R. Dunn, John T. Root, and H E. Kalter, all 


of International Salt Co 
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CHISHOLM-RYDER CO. BOOTH, I. to + 
Spieg!, Spiegl Farms, Inc Salinas 


L. S. Martin, secretary of the National 
ciation of Frozen Food Packers; and 8B 
Brewer, CRCO. In background is CRCO’s 


mechanical bean picker 


NATIONAL CAN CORP. BOOTH 
E F W oelper National Can t 
burger National Can; and J. W 


Hanover Canning Co Hanover 


F. H. WOODRUFF & SONS, INC. BOOTH, |! 
to r.: Dr. R. B. Davis, Ohio State University 
George Skirm and Don Taylor, Woodruff; Le 
Fletcher, Alton Canning Co and Ge« 


Beecher, Woodruff 


ASEPTIC-THERMO INDICATOR CO. BOOTH 


Johnnie Weinrich, Griffith Labora 
f ol ¢ 


j fo r 


echnologists and John 5§ Beckett Aiept 


Th 
ermo 


Lawrence, Institute of Food 


4 


ANGELUS SANITARY CAN MACHINE CO 
BOOTH, |. to r.: E. O. Lowell, Angelus; R. P 
Anderson, Anderson Co., Dallas, and Angelus 
representative in Texas, Oklahoma, Louisiana 


ind Mississippi 


FOOD PACKER BOOTH, |. to r.; W. A. Gould 
FOOD PACKER’s quality control editor; Jerry 
Regan, FOOD PACKER’s eastern representa 
tive; Howard Miller, lowa Canning Co.; and 
M. G. Schreck and Edward Wojda, Tree Pre 
serving Co., Cheektowaga, N.Y 


> + 


ae Y 


. 


5 


LINK.BELT CO. BOOTH, |. to + Peter Zelisko 
Castle Engineering Co., Chicago; Donald Me 
Kinney, Continental Can Co Mes. ¢ w 
Beauchamp and a J Nighbert both of 
Link -Belt 
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CORNELI SEED CO. BOOTH, |. to r.: W. B 


Cook, Missouri Pacific Lines Kip Corneli 


FOOD MACHINERY & CHEMICAL CORP 
Corneli Seed Co.; Bruce Root, Corneli; and BOOTH, |. to r., looking over FMC’s new 3-A 


Eorl M. Page, Cornell a ~ cutter “ Clif wo na - WM. J. STANGE CO. BOOTH, I. to r.: Ken 
eorge Myers, Comstoc Poesy. Pens Koepke and Dan J. Ridenour, both of Stange 


Ei ry 
sf 


HAZEL-ATIAS GLASS CO. BOOTH, |. to +r 
A. F. Sanchez, Blue Plate Foods, Inc., New 
Orleans; J. 5. Algeo and Bob Reinhart, Hazel 
Atlas 


CHISHOLM.-RYDER CO. BOOTH, |. to r.: Wm A. K, ROBINS & CO., INC. BOOTH, I. to r 
Hughes, CRCO; Sherwood Anderson, Augusta Robert A. Sindall Jr., Robins; and Robert 
Canned Foods, Augusta, Wis.; Theo. Ander Reich and W. H. Reich, A. Reich & Sons 
son, Augusta Canned Foods; and E. J. Abend Gardens, Inc., Kansas City 

schein, CRCO 


WoL U upi i, a 


METRO GLASS CO., INC. BOOTH, |. to + DODGE & OLCOTT, INC. BOOTH, |. to r 
{ Chintela, Metro; Ralph Cotton Stevens Ira Bennett, lou Mignacca, and Jeannie 
Candy Kitchens, Inc Chicago; Betty Moss Koelsch, all of Dedge & Olcott; and John 
Metro Dorothy Nicholas Continental Can Ventre Jr., Ventre Packing Co., Syracuse, N.Y 
Co Ned WN. Curtis, Metro; and Margaret 

Hardwicke, Libby, McNeill & Libby 


Py a; My . | 


URSCHEL LABORATORIES, INC. BOOTH, |. to 
r: Dale W. Kallstrom, George B. Jackman 
and Harry Cerny, Lutz & Schramm, Inc.; and 
Joe Urschel, Urschel Laboratories 


ANSING 6 WARNER. inc 


SCOTT VINER CO. BOOTH, I. to r.: George 

A. Knorr Scott; Master Stevie Carmichael, 

Scott; Bernard Alling, Watertown Canning LANSING B. WARNER, INC. BOOTH, I. to + 
DARWORTH, INC BOOTH, |. to °r Wm o., Watertown, Wis; Herbert Stueber, Cly John E—. Warner and Dick Papp, both of 
Graham, Darworth; Frederick D. Houghton man Canning Co Clyman, Wis R. Cor Warner; H. B. Peorson, Alton Canning Co 
manager, Cellu-san Div.; and R. F. Goodney michoel, Streator Canning Co., Streator, Ill Jack Witt, Warner; and M. K, “Bub” Tescher 
Cellu-san and Anne Carmichael, Scott Viner Kuner-Empson Co., Brighton, Colo 


% 
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| on ae 
GO YEAR 


n | 


BOOTH 
re 


Ode 


TYGART VALLEY GLASS CO. BOOTH 
Allan Benz, Buitoni Food Corp S. Hac 
sack, N. J.; and J. G. McCartan Tygart 
ley 


sd -_> « enreeulll 


' TATION. 


4 JIAMOND CRYSTAL SALT 
CROWN CORK & SEAL CO. BOOTH ( E ( nau Bers ' { VERSI ORP. BOOTH 
W. L. Lohrfinck, Crown; L. R. Crary Ww. § } 
Bliss Co.; and Russell Gowans, president o F. DeFrates os DeFrate 
Crown Cork & Seal Co . lL; and O. R. Matt 


Diamond (¢ rystal 


wuwe ees Gaee 
ee 


{ 


) 


. i TE AP ¢ s;O0OT 
BERLIN CHAPMAN CO. BOOTH, I. to r.: Don wil At BOOTH 
B. Anway, Berlin Chapman; John Gillett, Ber BURT MACHINE CO. BOOTH 7, 


lin ¢ hapman; and John F. Boyer, Princeville Ker . n State Canne 


Canning Co., Princeville, Ill rizo an Harry Miller 


anager 


HEEKIN CAN CO. BOOTH, |. to v . re i 
Heekin, president of Heek , oF 
Roscoe Markhan 


Okeechobee, Fl 
Cor ng Elw 


Heekin 
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A leader| talks about the responsibilities of leadership 





About PROGRESS in closures 


The key to success for most foods-in-glass is the pry-off cap principle. [tis the proven 


principle. It is the most economical principle. What's more, it is a principle which is 


capable of constant development and diversification. Consider, then, these notes on 


progress in closures, and the part which White Cap leadership plays: 


We've been talking frankly. in recent White ¢ ap adver 


tising. about the responsibilitic s of lead rship 


One aspect which looms vers larue mm our thinking is 
our responsibility for progress in closures, As we see il 


this vital re sponsibility sullis up about like this 


We start with the unchallenged facet that most foods-in 
glass need permanent, unfailing vacuum protection— and 
that such protection can best be provided by pry -off 
caps. But we also know that there’s nothing static or 
frozen about the pry -off principle, because it is only the 


starting point for endless refinements and variations 


So it is clearly our responsibility, as the leaders. to 
make the most of this great prin iple, through constant 


develope nt and refinement. 


Progress—in a steady stream 
We think we have met this obligation We've produced 
a remarkable flow of new designs, new applications and 
improvements of many kinds. We've eased and bettered 
our opening and re-sealing action. We've made tremen- 
dous strides in gasket spree ifications, until even micro- 
leakage has been conquered. We've scored more and 
more vietories over production difficulties caused by 


heat and internal pressure, 


VAPOR-VACUUM™ Seal and Re-Seal 


| lipoper becomes as 


More progress— via the 


ean (pee er 


Among our outstanding new cap designs are Shallow 
White Caps the most widely used of all closures for 
High Pre SSdire Caps lor beaded 


tumbler packages whieh require sterilization after cap 


beaded tumblers 


ping... Sap Cap with great consumer aaypoyee al and 
unequalled resistance to higher internal Lem perature 
Deep Slip on 


and pressures cdurin pasteurization 


Caps with a “lay-on” re-seal, for refrigerator jars 


Alone with all this progress, there are also all the mani 
fold deve loopounne nisin produ tion methods and know-how 

the constant flow of contributions to economy on the 
production line il oof them helping the continuing 


progress of the pry -olf packaging miethodd. 
’ . . 
Progress—without compromise 


Phese deve lopments. taken together, represent tremen 
dou progress in quality and economy. But the most 
interesting thing about them is that they all adhere to 
the basic pry -off principle which is the heart of sauces sstul 
olass rane having and thes buathd on the solid foundation 


of this tested principle 


Phat swhy somany packers are moving ahead solidly and 
surely with packages whi henjpoy the advantages of the 


time-tested pry oll principle 


J rroouct of WHITE CAP COMPANY cnicaco \ 


universal as the 


A Lid Flipper 


famous Lid Flipper 


American home kitchens— the most 
mechanized in all the world re 
busily adopting anew piece ol mer han- 
ical equipment lo the other gadget 
universally used in our kitchens, add 
the Lid PH lipper 
lever action opener that Hips the lid 


the high powe red 


olf any pry-olf « ipped pachape and 
leaves the cap in pertect condition 


lor re--« iling 


It's only a matter of a very short 


time, savy observers, before the Lid 


Phistruly revolutionary dey elopment 
with its tremendous influence on con 
sumer attitudes towards closures. is a 
notable ex senipole of White ¢ ap leader 
ship poli ies It benefits not only 
packages sealed with White ¢ ip elo 
sures, but ALI pry olf capped pack 
ages of whatever origin. To introduce 
the Lid I lipopret prinerple White ¢ ip 
has distributed 80 million small ves 
ions of the opener free! 

No i 
entire food trade ts moving ahead 


because of White ¢ ip leadership 


oOo than tithes before thy 





in every home! é/ 


Quality Control 


Clinic 


Part of those who attended the Sixth Annual Food Processors’ Work- 
shop sponsored by Tri-State Packers’ Assn. and the University of Mary- 


land. 


WILBURA.GOULD, PH.D. 


Ohio State University 


Quality Control 
EDITOR 


Quality Emphasized at State Meetings 


State and Regional Industry Conferences, the Winter Meeting Place for 


Growers, Fieldmen, and Processors, Present Fertile Opportunity for Use- 


ful Exchange of Ideas; Here Gould Reports on Three Recent Ones 


{KCENTLY IVE HAD THE PLEASURE of 
attending and participating in three 
state association fieldmen’s and proc 
CSSOTS conferences Sponsored ith ¢ ich 
case by the respective canner asso 
ciation, these meetings were held at 
lowa State College University of 
Maryland (Tri-State Assn ind Ohio 
State University 

As I pointed out in this column 
last year, these conferences are the 
annual meeting grounds for grower 
fie ldmen and processor The ce repre 
obtain at the meetings the 
latest information available from the 
research staffs of the state experiment 
stations, can Companies ind other 
iddition 


sentatives 


agencies and suppliers, In 
many processors send their technical 
men to participate in and exchange 
views and results with fellow pro 


essors 
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The three featured such 
outstanding men as E. S. Haber and 
kK. P. Lana of the lowa Agricultural 
Kxperiment Station; P. FE. Benson and 
Jack Barnard of Green Giant Co 
Kk. EK. Phillips of American Can Co 
Mark Mitchell of the Larsen Co.: KR. B 
Huffington of Conti 
nental Can Co.; Mort Adams of Alton 
Canning Co Francis Saunders of 
Ht. ©. Baxter & Co., Glenn Knaub and 
\. H. Funke of P. J. Ritter Co.; Dr 
( B. Savre of the New York State 
Agricultural Experiment Station; R. ¢ 
Riley and I B. Ditman of the Mary 
land Agricultural | 
H. | Jack” Stier 
of National Canner 
Jack Rue Pri-State 
Pollock, lowa-Nebr 


many other 


meeting 


Guyer and Jes 


periment Station 
ind Howard Smith 
Association ind 
secretars Cou 


iska secretary 


Progress reports, as well as com 
pleted research reports, were present 
ed and well received in the three 
areas. The wealth of knowledge im 
parted by the various spe akers would 
fill many pages of good, up-to-date 


Moreover, if all this in 
formation would be put into practice 


information 


management would save money and 


also. would inprove the quality ot 
their processed fruits and vegetable 
Following is a Summary of some of 
thre inportant cliscussions 
Various areas of interest for this 
report can be divided into the follow 
iW! Thhadh subgroups 
1. Raw Product 
a) Varietal studies 
b) Heat-unit system 
In-plant Quality Control 
i) Quality control charts 


b) Quality as related to em 
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SCIENTIFIC 


ADHESIVE feenee 





Gentlemen: 





me, at once, the Bulletins 
| 


Please send 











checked below understand no cost or 
























Obligation is involved 


(1 ] GRIPTITE LABEL PASTE 

[2 ] ROUND CONTAINER LABELING 
[3 ] TAPE-TITE MOISTENING SOLUTION 
[4] PAISLEY TUBE ADHESIVES 
[5] BOTTLE LABELING 

[6 | SHIPPING CASE SEALING 
[7] PAISLEY RESIN ADHESIVES 

[a | SMALL CARTON SEALING 

[9 | WRAPPING AND BUNDLING 
GENERAL ADHESIVE FOLDER 


fit] ADHESIVE OPERATION DATA 
SHEET 


(Fill in and return for 
Laboratory recommendations) 





Silt Technical Bulletins... a Valuable Paisley 
Adhesive Service... Mail This Coupon Today! 





Paisley Technical Service Bulletins can help you increase efficiency 
and cut costs on many adhesive operations. The coupon lists the 
subjects covered. Check the Bulletins you want, fill in, clip to your 
letterhead, and mail today! 


Should you have an Adhesive problem or desire to improve your 
gluing or sealing operations, be sure to check No. 11, for an 
Adhesive Operation Data Sheet. Return it with all the information 
asked for. You'll soon receive a complete report suggesting the 
ONE best and most economical Adhesive for the specific Operation 
you describe! 


vi : NAME 
These widely used, free Paisley Scientific Services point the way 


towards the modern . . the SURE way, to improve your Adhesive 
operations. The practical experience of our skillful laboratory 
staff is ready to serve you NOW! 


PAISLE PRODUCTS INCORPORATED 
Divisien ef MORMINGSTAR, MICOL, INC. 


COMPANY 


STREET 


cITY 


ZONE 





STATE 











630 WEST Sist STREET, NEW YORK 19, N.Y. «© PHONE COLUMBUS 5-2860 
1770 CANALPORT AVENUE, CHICAGO 16, ILLINOIS *© PHONE CANAL 6-2219 





Manufacturers of Glues, Pastes, Resin Adhesives, Cements and Related Chemical Products 
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ployee incentive 
(c) Objective quality evalua 
tion 
3. Regulatory Activities 


Raw Product Varietal Studies.—Em 
phasized was the fact that quality 
improvement of many products comes 
from the development of better vari 
eties by the industry's plant breeders 
Seedsmen have known for many years 
that finished-product quality is con 
trolled in great part by seed. Good 
seed means that the first link of the 
quality chain has been completed. At 
the three conferences all growers and 
processors showed great 
current 


interest in 
information on performance 
and recommendation of new varieties 
They wanted to know maturity dates 
yield ability 
msect pests 


resistance to disease and 
uniformity of maturity 
and most of all, “How do these fac 
tors show up in the finished product?’ 
Specific reports were made availabl 
for each area. | suggest that all in 
terested persons within the respective 
areas become familiar with these r 
ports 

Heat Units. 
was first-hand information on the 
meaning of the heat unit system and 
its direct application to the scheduling 
of crops grown for processing. Factors 
as variety 


Adequately presented 


field variation, area varia 
tion, and maturity were clearly ex 
plained as they relate to quality and 
the use of this system, Pointed out 
was the fact that the heat 
init system is not the panacea for 


howe eT 


all troubles Coie speaker emphasized 
for example, that the fieldman must 
be in the fields and know when sweet 
corm has reached 50 percent and 80 
percent silking stages 
known 


Once this is 
however, a specified number 
of heat units, depending on the vari 
ety, may be of greater value than 
other methods used to predict corn 
maturity. Among the speakers, the 
consensus was that, even though the 
unit system may not be perfect, it is 
the best method available by which 
to schedule plantings, predict harvest 
dates, and in turn to determine labor 
and supply demands. Mort Adams of 
Alton Canning Co, clearly demonstrat 
ed this fact on snap beans, for in 
He also pointed out that the 
use of this system and other improved 
helping both 
quality and yield for his company. 
Quality Control Charts.—Use of in 
plant quality control charts (see ar 
ticle, “Interpretation of Quality 
Control Data,” page 40, Feb. 1955 
FOOD PACKER) was best described 
by one speaker as a “philosophy of 
management.” This is a strong state 
ment. However, use of these charts is 


stunce 


field techniques are 


an excellent approach to the subject 
and explains the true reason why some 
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‘ quality control 
iding the crest.” 
ut that the line 
quality control 

clearly estab 


pac kers with adeq) 
systems are alway 

It was also pointe: 
of authority for t 
department must 

lished. This authority, without ques 
tion, is the No. | factor that has to 
be known before eflvctive quality con 
trol can function. The logical plan is 
for quality contro] to be a distinct 
department, along with field, factory 
and sales, and for the department to 
be directly 
ment. And, naturally, the quality con 
trol department must be integrated 
with all other departments. 


responsible to manage 


Use of statistics and quality control 
charting methods was nicely explained 
by Jack Stier of NCA, In the past 
three issues of FOOD PACKER, 1 
have outlined some of the basic fun 
damental issues of quality control and 
the related use of quality control 
charting methods. However, Dr. Stier's 
comments are very applicable to the 
subject, “Quality control involves a 
statistical sampling procedure and the 
catching of errors in production while 
they are being made. The control 
charts tell what probable variation will 
be for the product.” His demonstra 
tion was very effective, and I am sure 
all participants left the room with a 
finer appreciation for quality control 
and its direct applic ation to the pro 
duction line 


Quality as Related to Employee In- 
centive.— Producing and maintaining 
a proper balance between quality and 
workers’ incentive was emphasized by 
many speakers at the three meetings 
One described the balance as follows 
“All emphasis on quality and we have 
little production,” and vice versa, “All 
emphasis on production and quality 
will suffer.” Therefore, there is a defi 
nite need for the proper balance. 
Incentive plans give employees the 
desire to do something. It was gen 
erally agreed that incentives, properly 
planned and applied, will increase 
productivity by as much as 50 per 
cent. A direct result is that all work 
ers will move up the production scale 
with costs going 


down an equal 


amount 

Incentive programs have an admin 
istrative cost as high as seven percent 
For seasonal industries, however, some 
costs 
should be only about 2% percent 


of the speakers agreed that 


Here are some of the benefits that 
should be derived from a good incen 
tive program: (1) less absenteeism 
(2) periods; (3) quick 
buildup to peak efficiency; (4) night 
shift performance on a par with day 
shifts; (5) much less down time; and 
(6) detailed reports available on all 
employees. These reports tell exactly 
how and what each worker is doing, 


shorter rest 


and the quality of the product or 
products handled by him. In estab 
lishing incentive programs, according 
to several speakers, good planning is 
necessary, especially initially, and also 
each worker should be informed of 
his progress. 

Objective Quality Evaluation.—Seyv 
eral speakers at the three conferences 
discussed objective methods for eval 
uating quality and their application 
to in-plant operations. One of the 
newest approaches to in-plant quality 
control methods demonstrated was the 
Ohio report on the use of continuous 
color measuring instruments, Data pre 
sented indicated the reliability and 
simplicity of one instrument, the Ag 
tron Model FX. The instrument was 
used to continuously measure tomato 
juice color at the Ohio confereuce 

Regulatory Activities.—Waste dispos 
al, the Miller Bill, pesticide tolerances 
and how to cope with state and fed 
eral food regulations were subjects 
at all three meetings. Laws do exist 
whether or not you agree with them 
and many speakers emphasized the 
importance of rightful interpretations 
of them in relation to processors’ own 
operations. NCA’s Mr. Smith spoke of 
F&DA in 
spectors’ reports and suggested that 
management these 
carefully with the inspector, so that 
management thoroughly understands 
the “whys” of statements made in 
them. In general, it was agreed thut 


the importance of the 


review reports 


the inspector's report is a powerful 
tool and is designed to protect the 


honest food processor 


Should Keep Plants Ready 


Ritter Co.’s Mr. Funke pointed out 
that food plants should be kept in 
readiness at all times for inspectors’ 
visits. He outlined several important 
points that would minimize trouble 


(1) attitude toward quality control 


must be sincere and diligent; (2) all 
labels must be checked for accurate 
statements; (3) all ingredients must 


be evaluated for possible contamina 
tion; and (4) packing controls must 
be established on a routine basis and 
management should be advised if the 
product is “out of control.” 

Unfortunately, it’s not possible to 
go into detail on the many splendid 
presentations that were made at the 
three widely separated meetings. How 
ever, the programs were excellent in 
all respects, and those responsible for 
preparing them are to be congratu 
lated, 

Ideas gleaned from these meetings 
as well as others throughout the in 
dustry, are vital to a company’s future 
welfare. 
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ANGELUS 
CAN CLOSERS 


meet these 

production demands: 

LOW INVESTMENT 

PRODUCTION EFFICIENCY 

| MINIMUM MAINTENANCE 
VERSATILITY 


—_ 
Al, 
oR 
~ 





| 
} 
Write today, 
specifying your 
requirements for an 
Angelus-engineered Wo . 
application \ baa 


recommendation. 
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Canners the world over are proving the multiple 
advantages of Angelus equipment. Angelus Automatic 
Seamers economically meet all round can closing 
requirements — for any product, liquid or solid, and any 
volume up to more than 400 cans per minute. 


Model 60 L is just one in the wide range of proven Angelus 
Can Closing Machines. It is fully automatie and is equipped 
with six seaming spindles in a rotating turret. The 

straight line feed, with constant can speed, from conveyor 

to discharge, assures the maximum in high speed, spill-free 
performance. Simple machine adjustments vary height 
capacity and readily installed change parts accommodate for 
changes from 2%” to 414” in can diameter. Optional 

drives provide a production range from 260 to more 

than 400 cans per minute 

Angelus can closing machines are the product of over 

40 years of engineering development and manufacturing 
experience...and Angelus is the only manufacturer in 

the nation specializing in the production of round 

can closing machinery and accessories 


Banc wus 


Sanitary Can Machine Company 
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Sanvewers 


Surveys Indicate Strong Preference for 
Foods Packaged in Decorated Tumblers 


AMERICAN HOMEMAKERS want and 
will buy many commonly used food 
items in decorated glass tumblers, In 
fact, that they 


foods and pay al reasonable price pre 


will buy more of these 


mium to get them in decorated tum 
blers was clearly indicated by results 
of two studies on “Glass Tumblers as 
Sales Packages 
by Owens-Illinois Glass Co 


recently completed 

lo obtain this information Owens 
Hlinois turned to two tried and proved 
testing methods 

(1) A survey of housewives, making 
use of testing samples and question 
naires, conducted through the facili 
ties of the Home Makers Guild of 
America 

(2) A store sales test study carried 
out over a period of 24 weeks in two 
sets of selected and “paired self 
serve markets in Cleveland 

In spite of the fact that most prod 
nets offered in glass tumblers present 
ly come to market in plain tumblers 
only | out of 10 (11.8%) homemakers 
reported that she preferred — plain 
tumblers, Seven out of ten (70.3%) 
declared that’ they 
ated tumblers 

With the paired store 
sales figures for the store sales test 
revealed that 61.6% of the test item 
grape jell was purchased in decorat 


preferred decor 


technique 


ed glass tumblers at 2¢ premium 
This figure actually rose to 69.3% in 
a store located in a low-income neigh 
borhood, At a premium of 2¢, the 
decorated glass tumbler was consid 
ered a “good buy.” 

At the top of the list, 87.4% of the 
homemakers surveyed said they 
bought cheese spreads in glass tum 
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blers; 81.9% bought jams and jellies 
and 78.9% butter 


Purchase of cottage cheese in glass 


bought peanut 
tumblers was reported by 29.6%, and 
9.4% said they had purchased tea 
bags in glass tumblers 

In addition to these 


30 other foods were sometimes bought 


items, sore 
in glass tumblers iccording to the 
homemakers. The number of items 
listed suggests a continued broaden 
ing of the use of glass tumblers as 
sales packages 

The store sales test in four self 
service food stores in Cleveland was 
sO planned as to avoid any special 
advantage to either package under 
test and was checked with extreme 
wecuracy. Displays were set up in 
each market under exactly the same 
conditions. To balance out all factors 
the test was divided into three phas 
es, each phase covering a period of 
eight weeks 

Observations during the “plain 
only” and “decorated only” store test 
periods revealed that when decorat 
ed tumblers were not available, sales 
often went to a different variety or 


When 


decorated tumblers were availabl 


even to a competitive brand 


homemakers frequently bought more 
than one unit at a time of the item 
so packed, in order to speed the 
accumulation of their matched tum 
bler sets 

Copies of both the consumer and 
store test studies on “Glass Tumblers 
as Sales Packages” may be obtained 
in brochure form by writing directly 
to Consumer and Market Research 
Div., Owens-Illinois Glass Co., Toledo 
1, Ohio 


New York State Girl 
Bakes Winning Pie 


Miss Manyornte CAMPBELL, 17 year 
old Red Hook N \ high school 
senior, baked her way to the 23rd 
National Cherry Pie Baking Contest 
championship in Chicago. The event 
is sponsored by the National Red 
Cherry Institute 

The $500 scholarship in home eco 
nomics at the SC hool of her choice 
part of the winner's gifts, will be used 
either at Cornell or Iowa State Col 
lege, according to Marjorie. She also 
won a flying trip to Washington, D. ¢ 
a tour of New York City, and the 
General Electric range on which the 
winning pie was baked 

Forty-eight state winners and a rep 
resentative of Hawaii gathered in the 
Grand Ballroom of the Morrison Hotel 
on February 18 at the baking contest 
Among the state « hampions competing 
were two boys, Gene Goff of Jeffer 
son City, Mo., and David Ludtke of 
Grand Forks, N. D. It was the first 
time in the history of the national 
contest that boys have competed 

rhe 49 contestants, all between 14 
and 21, had won town, county, and 
state pie baking contests. More than 
75,000 girls and boys competed from 
coast to coast—a greater number than 
Most of these 


were members of 4-H or 


in any previous event 
Future 
Homemakers of America. 


Judges for this year’s contest in 


cluded outstanding home economists 
food editors, and youth leaders. The 
champion was picked on the basis of 
baking te¢ hnique quality of pie and 
personal character 


QMF&CI Issues 
“Color in Foods” 


Quartermaster Food & Container In 
stitute has released proceedings ot a 
titled Foods 
Copies are free from the Institute at 
1819 W. Pershing Road, Chicago 9 


symposium Color in 
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NOW, you can harvest sweet corn with 
hand-picked care...save 9 men’s wages 


with a new, ow COST McCormick 





~ 


SWEET CORN PICKER 









NEW mcCORMICK Read full story in 


sweet com picker aon ge] 


two-row MOUNTED 


Now, there’s a low-cost mechanical 
McCormick picker that harvests sweet corn 
with kernel-saving care. Read how revolu- 
tionary butt-action snapping, developed by 
IH engineers, protects tender, milk-filled 
kernels. Get full details of on-the-go snap- 
ping roll adjustment, from the tractor seat, 
that means faster, cleaner and safer picking 
of any sweet corn variety. Check capacity 
figures that show a McCormick 2-row can 
outpick 10 to 12 men! 

Write for free folder, today! See how this 
two-row mounted picker can be dismounted 
quickly to free your tractor for other work. 
Get proof that a new McCormick sweet corn 
picker can cut your costs and safeguard can- 
ning quality, too! 





picker for canneries, 


w cost 
le ors 


A highly ofticion, and custom operat 


contract growers, 


o Easily outpicks 10 te 12 nand pickers 


New snapping 
principle is described 


in factual folder. Read _ a JVI 


eo Picks up te 20 ocres @ doy 


all sweet corn voretios 


@ Harvests how star-shaped fluted om 


i ‘ rolls, pictured, strip “Lo ' f, 
@ Simple, easy to ope stalks without touching Ki i ned 

ned or detached mere ears how an easily ‘ 5 “A IP i 

mounted McCormick * > 
Sweet Corn Picker Ap 
clean-harvests up to 20 


acres a day! 


eo Avickly afec 





International Harvester Company 
| P. O. Box 7333, Dept. PKR-3, Chicago 80, Illinois 
ooo | Tell me how a new McCor kh sweet corn picker can horvest conning corm with | 
| hand-picked care i a new we st 
| | 
Nome | 
| Title | 
| | 
HARYE oe | 
Bg | 
btreet i 
International Harvester products pay for themselves in use — McCormick Farm | : eis | 
Equipment and Farmall Tractors... Motor Trucks... Crawler Tractors and | : Yate 
Power Units ... Refrigerators and Freezers — General Office, Chicago 1, Illinois — | 


MARCH, 1955 49 








tos are fed into the 
ad roundhouse plont 
Macon, Ga 


4 Freshly-picked pin 
roaster at new ra 
of Bateman Canning 


Dixiana pimientos are being packed for first 


time in glass jars in siroble quantity by this 


@ Macon, Ga, firm 


Bateman Canning Co. Converts 


Roundhouse to “Glass House’ 


CONVERSION OF a recently purchased 
railroad roundhouse into a modern 
canning factory has permitted — the 
Macon. Ga.. to 


expand its Operation and add pimien 


Bateman Canning Co 


tos spiced peur hes and sweet pota 
toes to its line of products 

One of the largest packers of peach 
es in Georgia, the Bateman firm pur 
chased — the 
Central of Georgia railroad and in 


roundhouse from — the 


stalled modern, streamlined pure kaging 
machine ry 

The company which distributes its 
products through food brokers in 48 
states now operates freezing plants at 
Jac kson 
Tenn., and a freezing plant at Macon 

©. H. (Cliff) Bateman, president of 
the concern, got into the canning busi 


Lawrenceburg, Tenn., and 


ness quite by accident years ago when 
he and his brother, D. ¢ Bateman 
were engaged in the wholesal pro 
owning a number of 


With 
crop ot pea hes in 1941, the brothers 


dluce business 
farms near Macon a bumper 
decided to freeze the surplus and 
wait for a more profitable market 
With the difference between the 
frozen food and canning business only 
a fine line, the 
found themselve s in the canning busi 


Bateman brothers 


ness and it was not long before they 


were producing a line of canned fruits 
and vegetables which included okra 
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greens, wax, snap and lima beans 
kale, squash, 
strawberries, and peaches, 

rhis is the first year for Bateman 
to pack pimientos in glass in a sizable 
quantity and the firm is offering this 
colorful vegetable under the brand 


broccoli, cauliflower 


name of Dixiana in the following sizes 
7-0z., 4-0z., and 2-07. The glass jars 
furnished by Owens-Illinois Glass Co 
Toledo, O., are vacuum 
caps supplied by the White Cap Co 


Chic ago, 


sealed by 


For the first time also, in a large 
volume, the company is producing a 
line of spiced peaches in glass. This 
is in addition to the regular peach 
pack which is estimated at 400 car 
loads for the current season. Peaches 
are produced in five different counties 
from 2,500 acres of orchards 

In addition to the orchards, the 
Bateman brothers own around 4,000 
acres of additional land which is plant 
ed with vegetables, with a good size 
acreage in sweet potatoes wheat, corn 
oats and cotton, Cattle and timberland 
are other “crops.” 

rhe Batemans operate the Bateman 
Company, Inc., the Bateman Canning 
Company, and the Bateman Frozen 
Food Company. C. H. Bateman han 
dies all sales from the main head 
quarters in Macon. D. C, Bateman is 


in charge of all growing operations 


“National Canned Corn 
Week” Planned By Canners 
for March 17-26 


National Canned Corn Week 
March 17-26, is planned by the As 
sociated Independent Canners to be 
one of the biggest food promotions 
ever undertaken in their history. 

Harold Jaeger, director of market 
ing for the Can Manufacturers 
Institute, announced today that the 
CMl-activated consumer-trade cam 
paign will include the distribution of 
canned corn recipes to the press, met 
chandising aids to retailers, and a na- 
tionwide contest to select the King and 
Queen of Canned Corn. Working with 
CMI and the Associated Independ 
ent Canners are the National Asso 
ciation of Retail Grocers, Super 
Market Institute, National Association 
of Food Chains, Agricultural Market 
ing Service of the U. S. D. A., and 
I. G. A. Corn canners will back the 
promotion within their marketing areas 
through their sales forces and dis 
tributors. 

According to Mr. Jaeger, CMI has 
developed four new recipes for dis 
tribution to food editors of women’s 
pages, Sunday supplements, radio and 
TV food editors, and major news syn- 
Included among them are 
instructions for preparing “King Corn 
Pudding,” Corn-Cheese Sauce for waf- 
fles and hotcakes, “Corn Bake,” and 
“Little Indian Corn Chowder.” 

News of the King and Queen of 
Canned Corn Contest will go out to 
entertainment and food trade publi 
cations all over the United States 


dicates. 


and the winners, top television or 
radio personalities, will be crowned 
during National Canned Corn Week 


N.W. Packers & Growers 
Elect New Officers 


The Northwest Packers & Growers 
Inc., elected the following officers at 
the association’s recent annual meet 
ing: president, J. L. Gardiner, Libby 
McNeill & Libby, San Francisco; vice 
president, Courtney D. Lasselle, 
Portland Canning Co., Inc., Sherwood 
Ore. and = secretary-treasurer (re 
elected), William E 
land, Ore. 


Yeomans, Port 


Canned-Foods Promotion 
Continues In 1955 


The National Canners Association's 
Consumer and Trade Relations Pro- 
gram will continue through 1955, ac 
cording to an NCA announcement 
The NCA board of directors approved 
the finance committee’s recommenda 
tion that $150,000 be allocated for 
the 1955 program. 
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iT WAS ONLY 
NATURAL 


(sugar beets being a primary source of MSG) 





that America’s largest producer of beet 
sugar would eventually introduce its 
own brand of MSG. The Great Western 
Sugar Company, with the completion of 
" its new modern plant, has all the natu 
’ ral facilities directly available for the 
production of mono sodium gluta- 
mate (MSG) of superlative quality, 


— AND IT 1S ONLY NATURAL 


(now that Great Western's MSG is available to the food industry) 
that it will be accorded an enthusiastic reception by all those inter- 


ested in the processing, preparation, and serving of good food. 


Discover “The Secret of 
Good Taste.” Try MSG 
in: canned vegetables, 
meats, soups, poultry, 
seafood, sauces, gravies, 
seasonings, frozen foods. 


7 A Product of 


* 
. AMERICAN AGRICULTURE 
‘ , 
We invite inquiries from current and 5 4 
’ 


ospective users of MSG 
99+% Pure Mono Sodium Glutamate penerene mesa 
ariel] THE GREAT WESTERN SUGAR COMPANY 


Denver, Colorado 
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Canners Acreage 


a Fire blight infection on peor tree is in 
Dunegan, USDA plant 


This disease has helped drive pear 


spected by J. ¢ 
pathologist 
remains constant 


cultivation westward 


to the fruit industry 


threat 


x 


a 


oy st | 
ox 


& 
“a 


&& Antibiotic 
cin controls 
setted 
sulfate 


mixture 
blight, pears 
Fruit with 

becomes discolored, rough-skinned 


streptomycin-terramy 


fire leaves unrus 


treated 


right) 
left 


copper 
loses grade. (Fire blight has been controlled 
with some 
and dusts 
branches 


success, by use of copper sprays 


coupled with cutting of blighted 


Antibiotics Are Stopping Fire Blight 


A peARn oncHanp with only fire 
blight 


looks quite different from an orchard 


one 


infection in every six trees 
with nine infections per tree 

That's the contrast ( S 
ment of Agriculture 
they checked 


trol plots against plots sprayed with 


Ly part 
scientists found 


when unsprayed Con 


antibiotics m recent experiments 
mixtures of 


the 


Streptomycin and strep 


tomycin and terramycin were test 


materials 


Commercially Feasible? 


Agricultural Rese arch Service pa 
Kien 
Morris 


work 


thologists J. C. Dunegan, J]. BR 
holz, R. A. Wilson, and W. 1 
conducted — this experimental 
with antibioties. They 
the commercial 
antibiotics to 
the 


pe ars 


trving to 
fe asibility 


were 
determine 
of using control — fire 
blight 


that 


bacterial diseases 
threaten The experiment 
covered 600 Bartlett pear trees at 
Marysville, Calif. Earlier USDA re 
search has included be sides spraying 


of truit 


one of 


direct injection trees with 
antibiotics 

Exploratory tests at the USDA re 
Beltsville, Md., in 1952 


streptomycin relatively 
Small 


search farm 
showed wills 


non-poisonous to pear leaves 


1953 in California 
that the 
(at 100 
didn't 
mild 


scale field trials in 


and Oregon demonstrated 


antibiotic applied as a spray 
blight 


and Cuuse al only 


ppm) reduced _ fire 
russet the fruit 
blanching or yellowing on some 
leaves 

Pathologists 
blight 


seven applications of the streptomy 


that 


five or 


found last year 


control obtained with 


cin-terramycin mixture 10 ppm and 


} ppm respectively was as good as 
results obtained with tri-basic 
sulfate spray. Higher 

100-10 and 60-6) 
better. It was at 
that 


app ared in every six trees 


coppt 1 
concentrations 
were significantly 


these highe st con 


centrations only one infection 


Cost $68 Per Acre 


Dunegan estimated 
the 


at seven-day 


that 600° gal 


lons per acre of 30-ppm_ spray 
inter 
$68 


(assuming an 


applied five times 


vals, would cost approximately 


per “ucre per 
cost ot 


pet 


season 


antibiotic 20 cents per gram 


activity). Loss acre from copper 


injuries in some California pear or 


chards is higher than this figure in 
In these orchards 
for blight con 


feasible 


most scasons use 


of antibiotic material 


trol is commercially 


results with 


14-day 


would 


the 
three applications at 
LOO 


To obtain sare 
inter 
vals) of cost 
$138 


work 


ppm spray 


per per season. For spray 


than 


dissolved 


38 grams (slightly less 
1% ounces) of the antibiotic 
al solu 


LOO 


in 100 gallons of water gives 


tion containing approximately 


ppm 


Being Studied Further 


Limited information is available on 


how antibiotics produce the results 
that 


move 


observed 
the 
through the trees 


Pathologists do know 


antibiotics are absorbed 


and i Som Way 


prevent bacterial infections from be 
coming established 
their 


Commercial feasibility of use 


in western ore hards will depend on 
the the 
in relation to the amount of fruit in 


cost of antibiotic materials 


jury from present control practices 


(A list of companies that will have 
available foi 
use in agriculture for the 1955 season 
is available from FOOD PACKER 
139 N. Clark St Editor) 


antibiotic formulations 


Chic ago 3 
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CORNELI 


recommends 


ie) ER 


PEA 


an outstanding new 
Early Perfection type 
from the 

University of Wisconsin 


Resistant to Near-Wilt 
Resistant to Fusarium 


Vigor and production unexcelled 
by any pea in its class 


Excellent quality in the can 


Sieve sizes about like Early 
Perfection to slightly smaller. 


> rial quantitie ‘ available for 1955 
ok 


planting Boo commercial quanti 
ties now for delivery from 1955 


eed i rop 


Write for further information 


and prices 


CORNELI SEED COMPANY 


BREEDERS AND GROWERS e« ST.LOUIS 2, MO. 
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INSPECTING NEW MICROSCOPE, recently presented to Rutgers Univ. by General Foods Corp., 
are (|. to r.); Dr, W. A. Maclinn, Rutgers; Harvey K. Murer, manager of General Foods’ central 
laboratories in Hoboken; Dr. BR. R. Baldwin, GF’s central laboratories; Dr. L. W. Elder, GF’s central 


laboratories; J. V. Slade, GF's central laboratories; 
bert, GF’s central laboratories. Dr. Norman C 


of Microbiology, operates the controls 


Dr. J. B. Allison, Rutgers; and Dr. B. F. Dau 


Dondero, cytologist for Rutgers Univ.’s Institute 


General Foods Corp. Presents Electron 
Microscope to Rutgers University 


Kutgers University scientists are 
“invisible” ob 
jects through a $15,000 electron mi 


given to the 


now making studies of 


University 
recently by the General Foods ¢ orp 


CTOSCOY 


The new piece of research equip 
ment, installed in a special room at 
the Rutgers Institute of Microbiology 
iS playing an important role in Insti 
tute studies under the direction of 
Dr. Selman A. Waksman 
Nobel Prize-winning microbiologist 
Dr. Norman ©, Dondero 
Institute of 
nm charge of the 


Kutgers 


cytologist 
in the Microbiology, is 
MICrOsSCOope and Is 
cooperating with other Rutgers scien 
tists in its use 

The electron microscope 


( apable 


Metro's New Piant 
Services Chicago 

Metro Glass Co., Inc 
offices and main plant in Jersey City 
N. J., and branch plant at Washington 
Pa., has opened a new glass-container 
Dolton, Hl 
rhe new plant, which started produc 


with general 


manufacturing plant at 


tion in February, is the first glass 
container plant built in the Chicago 
area 

The new plant, serviced by B & O 
William 
Gallagher, is designed to maintain 
high rates 


railroad and managed by 
of production and is 


of enlargements many times those of 
their optical counterparts has been 
made available for use by other state 
university units including the Food 
lechnology Department, the Bureau 
of Biological Research, and the Bu 
reau of Engineering Research 

The equipment was presented to 
Rutgers in December through the in 
terest of Harvey K. Murer 
of the General Foods Corp.'s Central] 


Hoboken. He had 


University’s need for 


manager 


Laboratories in 
learned of the 
an electron mic roscope from Dt Wal 
ter A. Maclinn, chairman of the Food 
Department in the Col 
lege of Agriculture 


Fechnology 


geared to meet the stepped-up de 
mand in the Chicago and midwest 
areas for an immediate source of high 


quality glass containers 


Burton Retires 


L. V. Burton, executive director of 
Packaging Institute, Inc announces 
his retirement from active direction 
of the Institute Mar. 1. He will r 
main on the staff of the organization 
as a part-time consultant in charge 
of editorial activities, Associate Direc 
tor C. A. Feld will assume Mr. Bur 


ton’s former duties 


Tygart Valley Observes 
60th Anniversary 


Tygart Valley Glass Co 
ton, Pa. 
sary during 1955 


Washing 
will observe its 60th anniver 
iccording to O. ¢ 
Noble, president. Coinciding with the 
glass container manufacturer's anni 
versary will be completion of a major 
plant renovation program later this 
yeal 

Plans for the double celebration 
are now in progress and will be an 


Noble said 


nounce d soon Mi 


GMA Convention in June 


Grocery Manufacturers of America 
Inc., has announced that its 1955 
mid-year meeting will be held at 
the Greenbrier Hotel, White Sulfur 
Springs, W. Va., June 20-22. GMA’s 
{7th annual meeting will be held at 
the Waldorf-Astoria Hotel, New York 
Nov. 16-18. 
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Mr. MacFarlane 


R. Bruce MacFarlane 


R. Bruce MacFarlane, 53, sales man 
ager of the closure division of Anchor 
Lancaster, Ohio 
passed away of heart failure Feb. 4 
at his home in Lancaster. 

A native of Sioux City 
a graduate of the University of Chi 


Hocking Glass Corp., 


lowa and 


cago, Mr. MacFarlane was sales man 
Aridor Co. in Chicago 
prior to his affiliation, in 1938, with 


Anchor Hocking as its closure division 


ager of the 


sales manager, a position he held un 
til his death. 

He was a captain in the U.S. Army 
Air Corps during World War Il. He 
is survived by his wife Marian, one 
stepdaughter, Mrs. P. M. Nickerson 
of Syracuse, and two sisters, Mrs 
W. C. Snow, Holland, Mich., and Mrs 
B. D. Flewell, Detroit Lakes, Minn 
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For top-quality beet packs... 


Select from “the big three” 


grown by 


FERRY- 


DETROIT DARK RED—MORSE’S STRAIN DETROIT DARK RED-—FERRY’S STRAIN PERFECTED DETROIT 


The original medium top strain, intro- The first Detroit Dark Red, introduced by A strain of Detroit Dark Red selected 
duced by us in 1935. Preferred in the us in 1892 and still the most widely used primarily for its tall, strong tops. Well 


Pacific Northwest and outstanding on canning strain adapted for mechanical harvesting in 


muck land elsewhere. upland areas. 


For more even sowing and hence more uniform Beets, seed of Ferry 
Morse canner strains is specially processed, sized and treated! 


Orders may still be booked for spring delivery. 


ERRY- MORSE SEED CO. 


DETROIT *« MOUNTAIN VIEW «+ LOS ANGELES «+ MEMPHIS «+ HARLINGEN «+ TAMPA 
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Packaging 


“PICK.UP APPEAL” and shelf massing power are gained for Sunsweet by its new, full-color 
wraps, Re-styled on the basis of consumer shopping habit studies, the new cartons feature a 
“wrap-around” visual story which furthers appetite-appeal 


Sunsweet Keys New Packages 
To Self-Service Merchandising 


“Beronw 
package design the goal must seem 


A MAJOR BRAND changes its 


worth the gamble. In our case the 
goal was greater impulse purchase 
appeal, strongly keyed to self-service 
merchandising. We feel we've won 
that and far more.” 

‘So speaks E, N. Thayer, sales man 
Prune & 
Apricot Growers Association, in com 


ager of the California 
menting on the new package designs 
currently being introduced for Sun 
sweet, the world’s largest — selling 
brand of prum 5 and a leading source 
of dried peaches and apricots 

The changes, according to M1 
rhayer, were based by Sunsweet and 
its package designer on careful stud 
ics of COMSUMMETS shopping habits 


says Wal 


ter Landor, head of the famed indus 


“Experienc c has show nN 


trial design group which developed 
the new packages with Mr. Thayer 
“that supermarket shoppers look first 
for the type of product they want 
and then for the So quick 


visual identification of the product is 


brand 


a ‘must’ in self-service merchandising 

Several design elements are com 
bined to win what sales manager 
Thayer terms “built-in pick-up ap 
peal.” Both the lifelike product vig 


nette photo and the banner carrying 


product text (such as “prunes” or 
“apricots”) are “continued” around to 
the side of each carton. 

When the shopper turns the car 
ton in her hand to follow this “con 
tinuation” she automatically discovers 
a taste-tempting serving suggestion, 
pictured in full color on a miniature 
recipe card 


However, no actual 


recipes are 
given on these simulated recipe cards. 
Instead, the brief text stresses such 
“buy reasons” as the flavor and qual- 
ity of the fruit shown and its particu 
lar aptness for the use pictured. It 
is the belief of Sunsweet, its adver- 
tising agency and its designer that 
most housewives know how to cook 
dried fruit, but do not fully realize 
its many appetizing uses besides the 
Thus, it is 
hoped, the new packages will stimu 
late broader use of dried fruit, as 


usual breakfast serving 


well as more sales for Sunsweet 
While some problems in Sunsweet’s 
re styling program 
others took longer 
The stronger sunburst symbol on the 
new wraps, for instance, is the end 
result of almost 100 different varia 
tions executed by the designers 


two-year were 


readily solved 


Now shown in yellow and red on 
the new wraps wherever the name 


Sunsweet appears, this new sunburst 
device is planned to link symbol and 
brand name indelibly in the shopper’s 
memory. On front panels of the new 
cartons it appears three times larger 
than the old symbol did, and it also 
is stressed on the new shipping cases 
developed as part of the re-styling 
program. 

While the over-all design gives a 
family look to all of Sunsweet’s new 
wraps, each fruit type still has a dis- 
tinction of its own. Different package 
colors were chosen to compliment 
each type of fruit. Prunes now bear 
a candy-red banner; apricots a bright 
green; peaches a blue banner and 
so on. Further identity was given to 
the mixed fruit pack by carrying the 
word “mixed” in red and the word 
“fruit” in green, outlined in yellow, 

Different colors of foil still are used 
to distinguish fruit size: gold for the 
large and extra large sizes and silver 
foil for the medium. Color changes 
also help identify the shipping cases 
for each type of fruit. And for cut 
fruit Sunsweet is introducing a change 
which should be welcomed by small- 
er stores. This involves use of a “half- 
size” case, holding 12 cartons instead 
of the usual 24 

Like the new two-dozen packs, the 
half-size case opens at the top for 
quick price-marking. Supplying two 
case sizes, association spokesmen say, 
eliminates any need for “breaking” of 
cases at wholesale points. 

After previewing the new wraps 
many brokers predicted definite sales 
increases, To help make these predic- 
tions come true Sunsweet is unleash- 
ing wide advertising, both in national 
media and at the point of purchase. 
In-store selling aids include giant full- 
color foil replicas of the new cartons 
which may be used as jumble dis- 
play bins 

Sunsweet Sales Manager Thayer 
says: “We think our new wraps have 
all the assets of a well-thought-out 
advertisement. They give the trans- 
parent effect of film, yet they still 
boast the sparkle and protection of 
foil. We firmly 
wraps will introduce many more con- 
sumers to dried fruit—and benefit not 
only grocers and our own 5,000 grow- 
er-members but the entire dried fruit 
industry as well.” 


believe these new 


CREDITS: Design program, Walter 
Landor & Associates, San Francisco; 
wrap text, Long Advertising, Inc., 
San Jose, Calif.; foil wraps, Reynolds 
Metals Co., Louisville 1, Ky.; carton 
shells and shipping containers, Fibre- 
board Products Inc., San Francisco 
11; giant foil-covered display bin car- 
tons, Schmidt Lithograph Co., San 
Francisco. 
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CUT FACTORY WASTE 


Straight-sided cylindrical shape of Northrup 


King’s newly developed Royal Chantenay 


Carrot gives more usable flesh. Compared 
with regular strains of Red Cored Chan- 
tenay yields are greater by 50% or more! 
Uniform in shape and color. Interior 
color like that of the finest Red Cored 
(Chantenay. Excellent flavor and texture, 
Lower handling costs, bigger yields 

and less waste will mean better 


profit with this new carrot. 


ROYAL CHANTENAY 


CARROT 
FROM NORTHRUP KING 


Order today from your NK representative or directly from the headquarters 
of Northrup King —breeders and developers of outstanding carrot strains. 


NORTHRUP, KING < CO. ‘yxi4y 


MINNEAPOLIS 13, MINNESOTA 
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Institute of Food lechne oaist 


oiumbu 


Prepar 
Qhio, 


££ 


es for 1955 
June 12-16 





IFT committee members meet to make plans 


Brown, Ohio State University, general chairman 


Fred Deatherage, O.5.U., 


program committee; and Norbert Volle, Kroger Co., 


1955 meeting. Sitting (|. to r.): Dr. H. D 
co-chairman of the 
exhibit committee chairman; standing, |. to 


r., George Garnatz, Kroger Co., co-chairman of the program committee; and Dr. J. B. Brown, 


O.8.U. Advance information from the Ohio 


promises 


“Buckeye baked bull; bathing beauties; 


Valley Section, sponsors of this year’s meeting, 
and a great technical program & exhibition.” 





Apple Processors See 
Steady Market Ahead 


“The apple industry like other seg 
ments of the food industry moves into 
the year 1955 with confidence that 
it will be a highly successful on 
said Elmer J. Yoder, president, Proc 
essed Appl s Institute and Sales Man 
ager of ¢ H. Musselman Co 
Biglerville, Pa. This 
made 


ol the 
With this year’s larger crop, the 


statement was 


following the recent meeting 


Institute's board of directors 


processing of apple products is at last 
catching up with the steadily increa: 
ing demand, Up to December Ist 
30 percent more sauce and 41 per 
cent more slices had been packed 
than in the short crop year of ‘53 
Unfortunately, the trade underestimat 
ed the moveability of apple products 


Yoder, The 


was a price slump early in the sea 


aceording to M1 result 
son which retarded movement in the 
retail market due to anticipated furth 
er price reductions. The pick up in 
movement during the past six weeks 
tends to confirm opinions of industry 
leaders that the 


without due reason. In the case, of 


market price broke 


sauce, while total shipments from Aug 
ust 1 to December | were down seven 
November 54 
phenomenal pick up of 


percent shipments 


showed the 
22 percent overt November °53. Pre 
liminary figures for December indicate 


a similar increase over December 53 


58 


Forty-Niners Elect 
New Directors 
The following new directors of the 
elected at the group s 
annual meeting held in conjunction 
with the 
Owens Illinois Glass Co 
ler, Burt 
Lueck 
Officers who will continue until 
1956 are: M. R 


Wers were 


convention: Kent pham 
Harry Mil 
Machine Co.; and Roger 


American Can Co 


Feeney, Lansing B 


Warner Irie David 5 
Na\ W |]. Stange Co vice-presi 
dent; F. S. Langsenkamp, F. H. Lang 
senkamp Co., secretary-treasurer; and 
tobert A. Sindall Jr A. K. Robins & 
Co., ex-officio officer 


pre sident 


Plums Being Promoted 


Promotion plans for canned purpk 
plums have been stepped up during 
March and April to coincide with 
grocers springtime canned foods pro 
according to S. E. Lassell 
Purple Plum Asso 
Theme of the 
“Enjoy this royal fruit 
Northwest 
Better Living, Everywoman's, Fami 


motions 
president of the 
ciation, Portland, Ore 
promotion 1s 


from the Pacific 


ly Circle, and Woman's Day maga 
zines will carry color ads on canned 


in March and April 


Pruple Plum Association 


purple plums 
Since the 
was formed in May of last year, a 
continuous promotion program has 
heen directed to consumers, and the 
institutional and grocery trade. Vari 
ous buyers throughout the country 
report a new buying interest in purple 


plums by the housewife shoppers 


Merger Not Underway, 
Libby President Says 

Libby, McNeill & Libby's preside nt 
Charles S. Bridges, states that his 
company 1s not considering or contem 
plating a merger in any way. In a 
recent letter to the company’s stock 


holders Mr 


merger or any unusual change in the 


Bridges said that “no 


company or its business is under con 
sideration or contemplated by any 


company officers or directors 





CROWN CAN DIV. of Crown Cork & Seal Co., 
from company’s newly completed Bartow, Fla 


Inc., ships first carload of citrus-concentrate cans 
can plant. Shipment was made only 141 days 


after ground was broken for new plant. Watching first carload of citrus cans leave are 


|. to rv.) R. J, Burt, division manager of 
plant superintendent; John Carnie, division 


maintenance engineering; R 
manager of manufacturing; H. R. Eddy, division 


R. Gellner, 


Bartow 


comptroller; E. A. Scaff, Orlando plant accountant; and James Prior, Chicago plant engineer 
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SPECIAL WIRE 
VA DIRECT SERVICE 


A PROMPT REPLY TO THIS GRAM IS REQUESTED 





FROM SUITE 2000 139 N CLARK ST CHICAGO ILL 
FEBRUARY 1955 


RE YOUR INQUIRY. SPECIAL 33-1/3 DISCOUNT NOW 
ALLOWED ON SINGLE ORDERS OF CAMPBELL’S BOOK ON 
CANNING, PICKLING AND PRESERVING. HAVE YOUR OWN 
COPY OF THIS RECOGNIZED AUTHORITY FOR YOUR FIN- 
GER TIP REFERENCE. PHOTOS AND DIAGRAMS SHOW 
LATEST EQUIPMENT IN ACTION. SPECIFIC INFORMA- 
TION 1S AVAILABLE FOR PRODUCTS WHETHER THEY ARE 
PACKED IN A METAL OR GLASS CONTAINER. COPIES 
WERE $15.00 - NOW ONLY $10.00. ADVISE YOUR 
ORDER TODAY. 


A MIKAL 

BOOK SALES MANAGER 
SHIP PREPAID _ __COPIES OF CAMPBELL’S BOOK 
AT $10.00 EACH - A SAVINGS OF $5.00 PER COPY 
SG 0404-00 Khas bons 00 sd eieetdnteneneenaen 
DUE £<i 04: 08 00eesemageadeeds heehee 
fs are Pee ey ee eee Pi scss: GIN sss206nen 


L_] CHECK ENCLOSED |] BILL COMPANY 
VANCE PUBLISHING CORP-139 N CLARK ST-CHICAGO 2 
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Atomic Explosion to Test Civil Defense 


Value of Canned Foods 


The safety of canned foods in both 


tin and glass container under the 


situation of an atomic ex 
officially and 
( arlo 


secretary of the 


Wash 


emergency 
plosion is soon to be 
scientifically tested, announces 
Campbell, executive 
National Canners Association 
ington, 1D. ¢ 

Joint planning has been under way 
for several months by a committee 
consisting of representatives of N.C.A 
Can Manufacturers Institute, Glas: 
Container Manufacturers Institute, and 
Meat Institute, for a 
series of explosion-condition tests un 
Federal Civil 
Defense Administration, to be carried 
out at the Nevada test site 
the 1955 serie 


tests 


the American 
der sponsorship of the 


during 


s of continental nuclear 


World War Il 


bombings of European cities, canned 


In the pre-atomi 


foods frequently became the onl 
source of food and drink for unevacu 
ated populations whose public utilities 
(power and refrigeration) and distri 
been disrupted 


bution systems had 


In recent years, laboratory findings 
attested the 


of canned foods and the ir contamers 


have protective values 
biological 
and Civil De 


fense literature recommends their use 


under conditions of atomic 
and chemical warfare 
for emergency feeding 
Fhe canned foods tests now 
planned, however, will be the first 
ever conducted under an actual atom 
ic explosion situation and would lead 
to findings not possible under labora 
value of the ex 
periments, said Mr. Campbell, will be 


to determine whether 


tory conditions. The 


canned foods 
in tin and glass can be used safely 
under such extreme emergency. The 
test will include a wide variety of 
canned foods, selected on the basis 
of largest volume used by consumers 
These will be exposed under condi 
tions representative of normal handling 
in storage and use in the home and 
in emergency shelters 

The canned foods tests are part of 
an over-all food testing program the 
director of which is Dr. E. P. Laug 
of the Food and Drug Administration 
Participants in tests on other types of 
foods will be the U. S. Department 
of Agriculture, FDA, and the National 
Association of Frozen Food Packers 

Exposures will be made at various 
distances from the blast. An extensive 
program ot post-explosion testing of 
the effects on foods, including feeding 
tests, will be conducted to determin 
whether 


adverse changes are pro 


60 


duced either immediately by the 
blasts, or in storage 

‘The canning industry looks upon 
this project as a constructive oppor 
tunity to contribute to national de 
fense,” said Mr. Campbell 

Approximately 25,000 samples of 
about 60 different canned foods item 
in various-sized tin and glass contain 
these 
tests by 153 canners. The Evaporated 
Milk Association and the National 
Meat Canners Association also have 
cooperated in 
ples. All 
sembled pre tested and 


in the Los 


ers have been provided for 


procurement of sam 
sample > are now being as 
coded itl 
torage warehouses Angeles 
rea 

A technical operating group will be 
present at the tests consisting of ¢ \ 
Greenleaf and J, M. Reed of the 
National Canners Association; J. M 
Sharf of the Manu 
facturers Institute; and FE. R. MeCon 
nell and G. O. Sampson of the Can 
Manufacturers Institute 
group on a consultative basis will be 
H. W. Kuni of GCMI, P. B. Gottschall 
of C.M.1L,, and I, 1, Somers and C,. P 
Collier of N.C.A 


The general 


Glass Container 


Assisting this 


planning committees 
that has been working with the Civil 
Defense 
for the test consists of 


Chairman, J. 1 


authorities in preparations 
Knowles, who is 
chairman of the N.C.A,. Scientific Re 
search Committee; F. ¢ Baselt, Mr 
Sampson, L. FE Clifeorn, Mr. MeCon 
nell, H. Ferris White and W. J. Mut 
wchler of the Can Manufacturers 
Institute; Mr. Kuni and H. A. Barnby 
of the Glass Container Manufacturers 
Institute; and Dr. E. J 
Messrs. Greenleaf and 
National Canners 


Cameron and 
Reed of the 


Association 


Maraschino Cherries Are 
in the Spotlight 


Bright, colorful, versatile maraschino 
cherries are taking the sales spotlight 
with grocers across the country these 
days who feature 


drab 


tomers and at the same. time 


them to pep up 
wintertime meals for their cus 


pep up sales and profits tor themselves 
in the 
(rowers & 


doing reports the Cherry 
Industries Foundation 
Secret of success with the maras 
chino cherry shelf display is eye-level 
positioning, a clear shelf-talker sign 
and fully stocked shelves at all times 
Grocery-store surveys show that food 


product unit sales zoom up 14.1 per 


cent when shelves are kept fully 


ston ked 


25.1 percent along with it 


Also dollar volume goes up 
through 
stepped-up traffic in the aisles. Sales 
compelling maraschino cherries move 
fast from shelf displays built in’ this 


Mr. Stephens 


Stephens Promoted by 
Crown Cork & Seal 


Harvey J 


ager of industrial relations, has been 


Stephe ns, division man 


manager of the 
Crown Cork 


appointed general 
Crown & Closure Div 
& Seal Co., Inc 
to Russell 


Stephens joined Crown in 1953 and 


Baltimore, according 


Gowans, president. Mr 


fills a position made vacant by the 


recent death of Fred | Wood 


National Cranberry 
Promotes Havey 


Marcus Havey (see 
ER Nov 


duction manager for all Ocean Spray 


FOOD PACK 


1951) has been named pro 


canning plants in the U. S. and Can 
National Cran 
berry Assn. For the past 14 
Mr. Havey has been manager of the 
cranberry-canning plant in North Chi 


ada, according to the 


years 


cago, Ill, where he will continue to 


have his headquarte rs 
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CONVENTION REPORT 


(Continued from page 31) 


Contracts and Canner- 
Grower Relations 


On the same program, Hamilton 
Carothers, Office of NCA Counsel 
presented his views of crop contracts 
as an element of canner-grower re 
lations. He said that, in general, crop 
contracts are a matter of industry 
concern for three reasons 

1. The contract 


If your crop contract is to have legal 


should be legal 


significance, it must lend itself to en 
forcement by the courts. 

2. It makes itself felt on a high 
plane. It is surprising how many ov 
casions have produced an active gov 
ernmental interest, both local and 
federal, in crop contracts employed 
by the canning industry. A congres 
sional committee interested in market 
ing order proposals may wish to see 
evidences of the contract relationship 
between canner and grower 


Harold H. Jaeger, Can Manufacturers Insti 
tute, speaks on institutional marketing before 
canners at National Canners Convention 


3. The canner-grower contract is 
the most direct and formal expression 
of the relationship 
Such a contract can be 
invitation to deal or 


fluence—either a 


canner-growet 
either an 
a repelling in 
positive pole ot 
attraction or a negative pole of re 
pulsion. Farmers may not be expect 
ed, like their cows, to bask in 
complete contentment 


unnecessarily 


but a contract 
injecting irritants into 
the relationship disservices both par 
ties. 

Mr. Carothers offered the 
ing suggestions for 
tracts: 

1. Review your contracts in the 
light of current conditions. If you are 
still employing the same contract that 
you used in 1925, it undoubtedly 
warrants a second look. I can point 
to contracts in use in this industry 


follow 


improving con 


(Please turn the page) 
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3.1 bu. per acre increase...17.6(7 inerease in plant weight... 


rp ry 


3.5% increase in bean weight’... Reported Spergon successes from 
preventing damping-off, seed decay and other fungus diseases. 
You can plant less seed per acre when seed is treated with 
Spergon. Spergon lubricates that seed for less seed breakage and 
easier planting. It works very effectively with legume inoculants and 


is non-hazardous. More bushels per acre...more dollars per acre. 


Order Spergon from your local supplier today. Write, wire 


or phone us if unable to locate immediate source of supply. 


Naugatuck Chemical 


Division of United States Rubber Company 
Naugatuck. Connecticut 


producers of seed protectants, fungicides, miticides, insecticides, growth retard 
ants, herbicides: Spergon, Phygon, Aramite, Synkior, MH, Alanap, Duraset 











Economical ... Sanitary 


HYDRO LIFT CONVEYING 
a 





"SAY "“SEE-AR-CO 


CLEANS AS !T CONVEYS 












Separates product from 
water for next process. 


NO PRODUCT 
DAMAGE 
Biadeliess impeller pump 
can't harm product. 
Movement starts with 
vortex created in 
hopper. 














WATER IS SAVED, 
returned for re-use 

after cleaning in 
Scavenger Reel. 


Economical and sanitary. Write for further 
information if you have a pumping or 
conveying problem, regardless of product. 


THE BEST 
oF 


CHISHOLM-RYDER CO.wc 


THE Le ee =) PROCESSOR 
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today which state that the price for 
the raw material is to be determined 
by the Office of Price Administration 
an agency which ceased to operate 
in 1946 

2. Eliminate those contract provi 
sions which you do not enforce in 
practice. I am not talking about thos« 
provisions which may be occasionally 
waived under extraordinary circum 
stances, but those which vour own 
canning experience reveals to be 
words rather than regularly exercised 
rights. These are realistic determina 
tions which can be made only by you 
as a canner 

3. If you undertake to revise your 
contract, don’t view it as a task for 
lawyers and lawyers alone. Ominous 
sounding legal provisions which are 
more threatening than useful are usu 
ally the product of a lawyer's instinct 
for maximum protection 





Newly elected directors of Canning Machinery 
& Supplies Assn. are, |. to r.: Jules L. Baver, 
Interchemical Corp., New York; and W. E 
Vaughan, American Can Co 


4, Make a definite effort to keep 
your contracts readable. Still today 
a fair share of contracts within the 
industry employ “to wit” and “party 
of the first part, party of the second 
part” phraseology 

5. Don’t abuse the use of penalty 
clauses 

6. Minimize the use of “options.’ 
Contracts overloaded with provisions 
stating that “the canner may, at his 
option, refuse to accept” or “the can 
ner may, at his option, require or not 
require” can go a long way toward 
obscuring the contract's good points 

7. Accord whenever possible a re 
ciprocal right to the right assumed 
by the canner. It is particularly point 
less to fail to do this when the com 
pensating grower privilege is recog 
nized by the canner in practice. Don't 
let the historical development of can 
ning industry crop contracts prevent 
you from expressing on the face of 


(Please turn the page) 
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your contract the accepted fact that 
your contract is a two-way street 
“We in the industry,” Mr. Caroth 
ers continued, “may understand that 
crops contracts have developed in the 
past principally with an eye to the 
problem confronting canners. Implicit 
in every contract is the inarticulated 
premise that the canner wants and 
needs the crops contracted for and 
that financially and in many other 
ways he has put himself out on a 
limb in respect to the coming process 
ing season. All too often, however, too 
much is implicit in terms of the cor 
responding benefits accruing to the 
growers. Let your contracts give ex 
pression to these grower gains 


CM&SA Exhibit Sales 
Up This Year 


Last-minute talks with many of the 
140 exhibitors at the Canning Ma 
chinery & Supplies Association exhibit 
in Hilton Hotel's convention hall in 
dicated that unusually heavy sales 
of machinery, equipment, and sup 
plies were completed during the show 
Several exhibitors told FOOD PACK 
ER that more machinery was sold 
this year than during the previous 
three conventions. 

4 reasonable index of canner at 
tendance each day was obtained by 
counting the door-prize entry slips 
W. D. Lewis, secretary-treasurer of 
the CM&SA, reported the following 
count for each day: Saturday, 1126 
Sunday, 1,052; Monday, 984; Tues 
day, 800; and Wednesday, 315 

The exhibition trend, Mr. Lewis 
added, is toward complete coverags 
of all operations that concern canned 
foods from the field to warehouss 
For instance, this year exhibits 
ranged from tractors to cartons and 
labels and materials-handling equip 
ment 


CM&SA Sponsors 
Fashion Show 


Most popular attraction with wo 
men attending the National Canners 
Association Convention this year was 
the fashion show and tea held Feb 
21 in Marshall Field & Co.'s Wedge 
wood Room. A new convention fea 
ture, it was sponsored by Canning 
Machinery & Supplies Association 

More than 300 women from com 
panies throughout the United States 
were present at the event W D 
Lewis, secretary-treasurer of Canning 
Machinery & Supplies Association, in 
dicated that a similar and larger 
function is planned for the 1956 con 
vention at Atlantic City 
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handling of FROZEN FOOD 
or PACKAGED FOOD use our 
Solid-Woven COTTON BELT 


Yes, actually, you now see Buttalo 
Conveyor Belts everywhere! That's 
because smart materials handling men 


ave learned the practical and eco 


i i nomical lesson of SOLID WOVEN 

200 SIZES iM Ny i’ COTTON. These longer lasting belts 

35 WIDTHS 2 ie WOVEN TIGHTER of highest 

7 THICKNESSES 1, . quality cotton yarn by our exclusive 

et tg WOV-IN-WEAR process. Woven 

cotton assures you of MORE rugged- 

ness than seemingly hardier belt ma 

terial yet COSTS YOU LESS! 

These ECONOMICAL belts are now 

OUTLASTING and OUTSELLING 
. costlier plied-up beles. In addition, 
Solid-Woven COTTON BELT they are i oO nie COATED with 
i variety of TOUGH problem-resist- 
r CON s that make them practi- 


Buffalo's solid woven cotton con 
withstand tempera 

o 40 degrees below cal as well as economical for all indus- 

t ideal for frozen food t s your business, the belt shown 


f ‘ ' 4 es 
ehe weight and is one Of the favorites 


INess re add:tional reasons WRITE FOR FREE 
packaged food plants find it FOLDER 
e Tells how te Buy the Bight Convey 
pertect for many conveying jobs. Belt for your Particular Job. titus 
trated Uses, Maintenance Tips, Sizes, 
Prices 


Uae WEAVING & BELTING COMPANY 


209 CHANDLER STREET BUFFALO 7, NEW YORK 
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Freezing News 





Insulated Floor Display to 
Feature Swift Promotions 


A corrugated floor display that 
makes it possible for retailers to fea 
ture special promotions of frozen or 
refrigerated foods and beverages has 
been designed for Swift & ( ompany 
by the Specialty Division of Container 
Corp. of America, Chicago 

Made of white corrugated board 
printed in grey, blue, and red, the 
dump display uses dry ice for frozen 
foods and beverages or chemical re 
frigerants for food products kept. in 
dairy cases, 

The interior of the unit is lined 
with aluminum foil-laminated corru 
gated board which improves its ap 
pearance and insulates the bin An 
creates a 


exterior corrugated collar 


dead air space which functions as 
a thermos to add insulating efficiency 
Vifty-pounds of dry ice will maintain 
sufficiently low temperatures for froz 
en products for two days. The display 
can be taken down easily, moved 
from store to store, reassembled and 


reused, 


Birds Eye Introduces Turkey 
Pie With Special Coupon Offer 


Birds Eve is now distributing its 
lurkey Pie in 17 


major markets across the country. As 


new quick-frozen 
a special introductory offer there is 
1 coupon with the pie good for 10 
cents off the regular price on the 
consumer's next purchase of any of 
the Birds Eye pies—turkey, chicken 
or beef. Advertising over local radio 
stations and in newspapers will begin 
February 7 and continue through suc 


eeding weeks 
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Frozen Grapefruit Sales Good 
During 13-Week Market Test 


Results of the joint Florida Citrus 
Commission—U, S$. Department of Ag 
riculture market test on frozen grape 
fruit sections held in Erie, Pa., last 
August were “encouraging and gen 
erally satisfactory,” according to Di 
tobert Branson, USDA 
search specialist. 


market re 


Dr. Branson said an early analysis 
of the data obtained during the 13 
week survey indicates that “so far as 
we could tell, there was very little 
substitution of frozen grapefruit sec 
tions for canned grapefruit sections 

Quoting from actual records of sales 
furnished to the USDA by participat 
ing stores in Erie, Dr. Branson re 
vealed that a total of 1,045 cases of 
24 10-ounce cans of frozen grape 
fruit sections were sold during the 
13-week period. Maximum sales ox 
curred during the first week of the 
promotions, when 292 cases were sold 


“Sticks 'N Fries’ Lenten Pack 
Featured at Combination Price 


Retailers can cash in during the 
six weeks Lenten season with a new 
Birds Eye banded pack of quick-froz 
en french fried potatoes and fish 
sticks. Twelve hundred miles of band 
ing tape were used in making up 
this special offering of “Sticks °N 
Fries”’—the largest banded 
pack in the history of quick-frozen 
foods, The “Sticks ’N Fries” package 
will be offered to dealers at a com 
bination price which will permit a 
reduced retail price for the two items 
when purchased together 


factory 


Major Expansion Foreseen in 
Refrigerated Warehouse Space 


Officials of the National Association 
of Retrigerated Warehouses, here last 
month for the Refrigerated Ware 
house Industry National Training Con 
ference, pointed out that the industry 
expects to have over 480 million cu 
bie feet of refrigerated space in oper 
ation by the end of 1955. This 
389,991,000 cubic feet 

industry 


compares to 
of space the operated in 
1943, about the time the frozen-food 
boom started to pick up momentum 

Over half of the 480 million cubic 
feet, the officials stated, will be of 
the freezer type space, and will be 
used for storing the steadily increas 
ing volume of frozen food products 


New Advertising Campaign for 
Frozen Lemonade Announced 


California Lemon Products’ new ad 
vertising campaign will feature frozen 
lemonade as a between-meal, refresh 
ing fun-drink. Copy and media will 
be aimed at reaching the entire fam 
ily, with special emphasis on teen 
agers. The campaign will be carried 
primarily in Life, Look, and color 
Comics 


‘Seif Selling’ Carton Designed 
For Birds Eye Meat Pies 


A mouth-watering, full-color illus 
tration has been created by Design- 
er Jim Nash for the new Birds Eve 
frozen beef and chicken pies. The 
design 


accentuates the convenient 


aluminum pie plate which serves as 
an excellent protection for the prod 
uct, an ideal baking dish, and an 
method for 


attractive, easy serving 


the hot pie. 


The Birds Eye identification ap 
pears in the upper left-hand cornet 
Different color panels are used for 
beef pie and chicken pie 

The new containers are manufac 
tured by Waldorf Paper Products Co 
St. Paul, Minn., and Marathon Corp 
Menasha, Wis 





FMC Named Agent for 
Articold Package Freezer 


The Canning Machinery Division of 
Food Machinery and Chemical Corp 
P. O. Box 1120, San Jose 8, Calif 
and Hoopeston, IL, has been named 
exclusive sales agent for the Arti 
cold Package Freezer 

Che Articold is a contact-type freez 
eT whic h handles both consumer and 
institutional size cartons at rates up 
to 1,280 pounds of fruits and vege 
tables an hour, or 1,800 pounds of 
meat and fish an hour, including han 
dling time. The quick-freeze principle 
employed by the machine, at -35 
refrigerant, enables the processed 
food products to retain their high 
quality, color, and flavor. 

The Articold, a portable unit, is 
8'14” wide, 5'4%” deep, and 7'9% 
high (add 41%” to height for cylinder 
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CALL ON BURT FOR 
LABELING that beats fleeting time! 


No stops for replenishing label supply! Quick 
‘hangeover! No disarrangement of the label pack! 
Name all the advantages you want in a labeler 
and you'll find them in Burt’s Model AUS 
Non-Stop Labeler 


BURT 
MODEL AUS 
NON-STOP 
LABELER 


LABELERS & PACKERS 
BURT MACHINE COMPANY 


401 E. OLIVER ST., BALTIMORE 2, MD. 


| 
| 
| 
| 
| 
| 
| 
| 
| 


NEW MT TATA APR The title 
in the INSPECTION CYCLE j 


UNIQUE ROLL-OVER ACTION increases efficiency of inspectors 
~a factor in quality and appearance of your finished product 
Flexibility of design permits “‘custom assembly’’—into any 
desired width and length—and with as many turn-overs as 


required. 


HK, e Belt is of non-absorbent Neoprene; all 
h other contact areas are of stainless 
of Ge a INS steel. Turnover pulleys are of stainless 
AND COMPANY, ING. steel materials. All other pulleys are 


Manufacturers of Food Processing Machinery of the solid seal sanitary drum type. 


Since 1855 SPECIFICATIONS 
713-729 E. Lombord &t., Balto. 2, Md. AVAILABLE ON REQUEST 
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Production Lines 


New methods * New research 


Lease Plan for Handling 
Equipment Inaugurated 


Under a recently inaugurated plan 
material handling equipment manufac 
tured by Barrett-Cravens Co., 928 
Dundee Road, Northbrook, Hl, may 
be leased for three or five years to 
responsible companies 

The Barrett line of equipment avail 
able for includes: hand lift 
trucks lift trucks, pallet lift 
trucks, fork trucks, industrial tractors 


skids 


storage racks, and material handling 


lease 
electric 


portable elevators and cranes 


specialties 


Dodge & Olcott Releases 
New Lemon Product 


A new lemon product called Ras 
patura Limone has been developed 
by the flavor department of Dodge & 
Olcott, Inc., New York, and is now 
available for general distribution 

A carefully dried, finely grated lem 
on rind, the new product imparts the 
texture 


flavor of fresh 


lemon rind where such 


color, and 
a quality is 
It's particularly applicable 


fillers, bakery 


indicated 
to such items as pr 
produc ts, etc, 

The product can be made to con 
tain sufficient lemon oil to impart the 
required lemon flavor when used at 
about the same rate as a regular bak 
ers emulsion on a weight-for-weight 
basis. The flavor character is definitely 
toward a rind effect, somewhat differ 
ent from the usual lemon emulsion 
type flavors, and should be of distinct 


interest to 


manufacturers utilizing 


such items 


Booklet Reviews Applications 
Of New Filter Membrane 


A new and comprehensive summary 
of developments relative to the MF 
membrane is available from the Milli 
pore Filter ( orp Watertown 72 
Mass. This illustrated booklet reviews 
approximately 80 technical articles on 
applications ol this new analytic al 
screening device in the study of gase 
OUuSs and liquid suspended parti ke bs 
in the sub-micron range in size 

Outside of the bacteriological field 
the MF has been used in simplified 
and more accurate procedures of dust 
sampling (counting and sizing), mon 
itering radioactive dust hazards 
semi-quantitative analyses 
and other applications involving the 
concentration and 


chemic al 


analysis of very 
finely dispersed particles 





Oakite’s New Cleaning Material 
Designed for Steel and Copper 


Oakite Highlite, a new cleaner de 
signed for the removal of residues 
and corrosion from stainless steel and 
copper equipment, has recently been 
introduced by Oakite Products, Inc 
144 Rector St., New York 6. 

Combining acidic and abrasive prop 
Oakite High 
lite is applied like a scouring powder 
with a pad or cellulose sponge. It is 
allowed to set for a short time, then 
rinsing while brushing 
Further information is available in 


erties in one material 


removed by 


a special service report available from 
the company 





Kliklok Unveils Carton for 
Hot-Filled, Semi-Liquid Foods 


A cellophane-lined carton designed 
to ease several frozen food industry 
headaches has been announced by 
Kliklok Corp., 405 Lexington Ave 
New York. Teamed with a double 
head Kliklok set-up machine capable 
of speeds over 150 a minute and a 
closing machine, the new cartons are 
available from many box suppliers in 
the United States and Canada 

Prime use for the new carton is 
in the packaging of hot filled and 
semi-liquid foods such as spinach, 
chicken a la_ king 
stews, and disjointed chicken. In the 


cooked squash 


past these products have caused such 


packaging troubles as leakage and 


low k failure 
Kliklok’s new 


dual corner locks 


lined carton boasts 

These combine al 
top edge “stripper” lock with an add 
ed safety engaging slit. Positive a 
tion and efficiency of these locks is 


Kliklok 


heat and steam normally present with 


maintained claims despite 
Leakproof virtues 


attributed to con 


hot-packed foods 
of the carton are 
trolled gusset folds in the corners of 
the moistureproof cellophane linet 


Continental Completes Research 
On Steam Blanching of Peas 


Steain blanching of peas to prepare 
them for canning and/or freezing has 
several advantages over hot water 
blanching, according to the results of 
a research project completed by Con 
tinental Can Co.’s Research Division. 

Experiments on steam blanching 
were initiated in 1947 by Continental 
in cooperation with Green Giant Co. 
and Chain Belt Co. Steam blanching 
of peas was compared with conven 
tional hot water blanching with re 
spect to vitamin retention, product 
quality, flavor, and bacteriological sig 
nificance. 

Bacteriological surveys showed 
steam blanching greatly reduced flat 
sour contamination and confirmed pre 
vious findings that hot water blanchers 
may be a serious source of thermo 
philic flat sour contamination 

Ascorbic ic id retention ith steam 
blanched peas was significantly im 
proved over that of conventionally 
water blanched controls; this reten 
tion was not affected by either de 
tergent or polyphosphate pre-washing 
There were no significant differences 
in thiamine, riboflavin, and niacin con 
tent of the processed samples which 
could be ascribed to the different 


blanc hing proc edures 


Experiment Station Uncovers 
More on Kraut Fermentation 


Cornell food scientists at the Ex 
periment Station at Geneva, N. Y., 
are unraveling some of the mysteries 
that surround the changing of cab- 
bage into kraut. Other than the three 
species of lactic-acid-producing bac- 
teria involved in normal fermentation, 
two additional have been 
identified which grow well when more 
salt is present or where temperature 


species 


of the fermenting cabbage is higher 
than normal. 

Desirable fermenting types of bac 
teria are present on cabbage in small 
numbers when the cabbage is brought 
to the kraut factory, say the Station 
workers. They grow rapidly and fer 
ment the sugars in the cabbage into 
acids, carbon dioxide, alcohol, and 
other substances which preserve the 
kraut and give it its characteristic 
Havor. They also preserve vitamin ( 
against loss by oxidation 


“ABC's of Canning Soft Drinks” 


Continental Can Co. has published 
an informative booklet, “ABC's of 
Canning Soft Drinks”, which tells the 
complete story of the can as a con 
tainer for soft drink beverages 

Copies are available from Chris 
Buckley, Continental Can Co., 100 E 
$2 St.. New York 17, N. Y. 
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Standard of Quality 2) Uniform Strength 


Tel rit years E Neutral in color and flavor— 


blends naturally with more differ- 
ent fruits than any other pectin 


Regular and Slow Set. { Jellies and Marmalades smooth texture (never grainy) 


di d dabilit 
@ CONFECTO-JEL For Jellied Candies SE Te 


— Ready to use. 


© NUTRL-JEL \ For Preserves, Jams, Cc Mokes jams & jellies with an even, 


For full information, technical advice, and formulas write Dept. F3 
Plants in Apple Regions From Coast to Coast Assure Dependable Supply 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 


wax BEANS-ASPARAGUS: OKRA 


Ca the ‘Quality Touch” 
/ by cutting them 


rrr y UNIFORM 


Urschel ‘Model 30” Cutter 


with the URSCHEL “MODEL 30” CUTTER 


@ Lowest possible maintenance cost. @ 50% saving in product due to 
starting cut from one end of product—thus reducing “short ends” toa | 
minimum. @ Unit needs less than 1112 sq. ft. floor space. | 


Cross section of Model 30 
cutting chamber, showing 
position of product and 


cutting order of knives, 
Consult with us now about your cutting problems. Write: 


- RRS eo j EET 


LABORATORIES inc. na 
VALPARAISO, INDIANA | 


ui 
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Hume Co. Announces New Pumpkin Loader 


H. D. Hume Co. of Mendota, IIL, 
announced a new machine to roechan 
ically load pumpkin. Machine loading 
by the Hume Model “MP” Loader 
has been proven through actual field 
experience to be a fast, economical 
way of loading pumpkin 

Structurally, the new “MP” Loader 
Hume Heavy 
Duty “M” Loader now in use for 


is the same as the 


peas and lima beans The machine IS 


power-take-off operated and pulled 
preferably by a 2- to 3-plow tractor 
Recommended capacity for this load 


er is 10 tons per hour 


Pickup of the pumpkin is accom 
plished by a gripping action so con 
trolled that damage to the pumpkin 
is kept to a minimum. This mechani 
cal pickup carries the pumpkin onto 
the conveyor system without inclusion 


of weeds or vines 


Pickup with the loader is done from 
a windrow. A windrow of 9 to 12 feet 
is desirable so that the wheels of 
tractor-loader combination and the 
truck or wagon do not run over the 


windrows 





Pocket-Size Calculator 
Compares Fuel Costs 


A handy pocket-size slide-rule-type 
calculator showing comparative fuel 
costs ol coal vias and oil has been 
announced by the Hev-E-Oil Burner 
Division, Cleaver-Brooks Co 

On the reverse side of the caleu 
lator the user can readily determine 
percent of savings and also yearly 
dollar savings to be had by the in 
stallation of a Hev-E-Oil burner 

These Linke calculators can be 
obtained from local Hey-E-Oil burner 
dealers or from the Cleaver-Brooks 
Co., Hev-E-Oil Burner Division, 326 
E. Keefe Ave., Milwaukee, Wis., for 


25¢ 


Clark Announces 
“Mobilvan” 

A new 
freight that takes 
smoothly combines the most econom 


system for transporting 


advantage of and 


o8 


ical aspects of trucking and rail trans 
portation has been announced by 
Clark Equipment Co 

Called the Clark Mobilvan System 
it not only embraces the movement 
of freight, but its storage as well 
providing for the first time a mobile 
warehouse ‘I he system Is based on 
the use of a lightweight van 17 feet 
long, & feet wide, and 8 feet high 
according to R. H. Davies, Clark vice 
president. The “Mobilvan” is designed 
with automatic locking devices that 
enable it to be fastened securely to 
the bed of a railroad flatear or the 
body of a flatbed highway truck. Ad 
ditional details are available from the 
company at Buchanan, Mich 


Conveyor Chain Lubricant 
Stops Suds Buildup 

A lubricant for conveyor chain has 
been introduced by the Diversey 
1820 Roscoe St., Chicago 13. 
Diversey Dico 


Corp., 
A liquid concentrate 





lube cleans and sanitizes as it lubri 
cates conveyor systems. Built-in foam 
control prevents messy, slippery floors 
usually caused by excessive sudsing 

Other features 
a special inhibitor to guard against 


Dicolube contains 
rust and corrosion; cannot become 
rancid; will not cause skin irritation 


and Is economical and easy to use 


Literature 


“Car Spotters and Drum-Type Pull 
ers,” Book 2092—Link-Belt Co., 307 N 


Michigan Ave., Chicago 1, 


Bulletin 202 describing horizontal ro 
tary vacuum filters—Filtration Engineers 
Im 155 Oraton St., Newark 4, N. J 


“Canning for Profit,” Bulletin No 
156—Horix Manufacturing Co., Corliss 
Station, Pittsburgh 4 


Field Report No. 61 on handling of 
citrus field boxes—Hyster Co Fr. © 
Box 4318, Portland 8, Or 


“New Milwaukee Paper Bottle Filler’ 
Bulletin G-501—Cherry-Burrell Corp 
Randolph St., Chi 


De pt jC-1, 427 W 
cago 6. 





Scott Announces New 
Hydraulic Elevator 


“dua low-intake 
hydraulic elevator” has been intro 
duced by Scott Viner Co., 1224 Kin 
near Road, Columbus 8, Ohio 
Constructed so that a hopper truck 
can be unloaded into it at a height 
of only 12 inches from the floor line 


A newly designed 


the new device eliminates the incon 
venience of having to install the ele 
vator in a pit to accommodate plant 
hopper trucks, or discharging from 
picking tables or other equipment that 
requires a low feed height. 
Incorporated into the elevator are 
the supply tank and scavenger screen 
for cleaning water for re-use. Working 
parts are neatly housed and the unit 
is equipped with variable-speed drive 
and an electric motor that operates 
the elevating pump as well as the 
scavenger reel. The new elevator 
created considerable interest at the 
recent Canning Machinery & Supplies 


Association exhibit 
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Alberger Salt is 








EXACT WEIGHT 


Scales... 


America’s 
largest- 


selling 
° . Give wa readings FAST, 
High-Grade Eliminate Costly Over-weights 


You can speed up production and be more 
sure of accurate weights with EXACT 
WEIGHT Scales. Short lever fall plus the 
action of an adjustable damping device 
bring scale indicator to rest quickly, Frae- 
tional ounce visible indication and slant 
tower makes possible quick and accurate 
reading. Day-after-<lay savings will show up 
in the elimination of over-weights. 


EXACT WEIGHT end-tower models are 
available in a wide range of models to fit 
your needs exactly, They are compact, oc- 
cupy a minimum amount of space, weigh 
accurately even in out-of-level position. 





Mail coupon or write stating your specific 


because. ab weighing operation, we'll be glad * a 


complete information on the 


WEIGHT Seale to fit the job. 


the exclusive Diamond Crystal Alberger 


System produces: 
; ; Sales and Service from Coast to Coast 
Purity—99.95% Sodium Chloride 


Uniformity—maximum purity variation 


QO 
£0.01 % screened to a standard for 
each food product AKG i 


Cleanliness—lowest insolubles of any Better quality control l 
commercial grade of salt Better cost control La 6g 
Low heavy metals —/ess than 1.5 part per THE EXACT WEIGHT SCALE COMPANY 


million of pro-oxidants copper or iron 

918 W. Fifth Avenue, Columbus 8, Ohio 
In Canada: P. O. Box 179, Station § 
Toronto 18, Ont. 


Please send full information on Scale Model 213-SL 


For free consultation on choice 


| FOOD and application of the right salt | 
or 0 oor proc C ; ca . NAME 

| TECHNOLOGIST f your f  - Juct i] | 
| wire or write: 
| AT YOUR Technical Service Dept. E | ADDRESS 

Diamond Crystal Salt Co. | 
| SERVICE $t. Clair, Michigan | ony _— —_— 
| Phone—296 
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Recently cited for packaging achievement 
is the new ten cent lidflipper which mokes 
glass jars with pry-off caps the easiest to open 
of all food containers. The lid-flipper, in com 
petition with more than 400 products, received 
an honorable mention award from the Amer 
ican Rack Merchandisers Institute 


Lid-Flipper Wins Award 
for Packaging Excellence 


An award for packaging achieve 
ment has been given to the new lid 
flipper, a ten cent tool that makes 
glass jars with pry-off caps the easiest 
to open of all food containers 

The lid-flipper was developed by 
the White Cap Co. of Chicago, the 
nation’s largest manufacturer of clos 
ures for glass-packed foods. It is being 
produced and nationally distributed 
by Ekeo Products Co 

The honorable mention award, for 
“pa kaging excellence in the non-food 
service field : was presented by the 
American Rack Merchandisers Insti 
tute at its annual national packaging 
contest held in Chic ago recently Jack 
J. Culberg, vice president of Ekco’s 
housewares sales accepted the cita 
tion 

Competing with more than 400 new 
products for prizes, the carded lid 


cited = by the ARMI 


judging committee for its excellent 


flipper was 


illustrations demonstrating use. The 
metal opener is fastened to a card 
so that a point at the center of the 
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opener appears to be lifting the cap 
from a jar of baby food 

In addition, a series of line draw 
ings on the back of the card show the 
correct way for the homemaker to 
use the lid-flipper in opening various 


types of glass containers 


Heinz Savory Sauce Listed 
For National Distribution 


Heinz Savory Sauce, an 
of a steak 
has been marketed in the past by the 


adaptation 
and chop sauce which 
British House of Heinz, is now listed 
for U. S 
H J Heinz sales branches 

addition to the 


advertised as a 


national distribution in all 


Heinz 
“spicy 


This new 
line will be 
seasoner” that enhances the flavor of 
roasts fish gare poultry gravies 
salad dressings sand 
It is pack 
bottle by 


Brockway Glass Co., with screw cap 


sauces, curries 
wiches, cheese and eggs 


aged in a 7%-ounce 


by Aluminum Company of America 
and labels by Fuller Label and Box 
Co 


Bly Work 


APRIL 30 ~- MAY 7 
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National Baby Week, 
April 30-May 7 


Che seal for National Baby Week 
(above) is a timely reminder to groc 
ers that one of the vear’s biggest 
promotions will from April 30 to 
May 7. Spearheaded by Gerber’s 
Baby Foods, National Baby Week will 
have the support of many tie-in man 
ufacturers and food processors 

A variety of colorful point-of-pur 
chase pieces will be available to aid 


the grocer in reaping his share of 
National Baby Week profits 





Coca-Cola Introduces New, 
Larger Containers 


Coca-Cola has introduced family- 
size and intermediate or king-size bot 
tles in a limited number of markets 
in the East, Midwest, and Far West. 

“What we are doing is simply mak 
ing it more convenient for the public 
to buy and serve Coca-Cola,” says 
company president H. B. Nicholson 
“The product is the same, the quality 
the same; the size is a matter of 
preference and now we are giving 
everyone a choice ss 

The two new-size bottles were de 
signed along the same lines as the 
present bottle, with the same distinc 


tive shape 


Swift Plans Heavy Campaign 
Around Baby-Food Varieties 


Swilt & Co., Chicago, 
national distribution on a new addi 


announces 


tion to its family of meats for babies 
Swilt’'s 
produc t, 


chicken. The new 
along with the seven other 
varieties of Swift’s baby meats, is be 
ing publicized in a heavy 
advertising campaign. 

New ads, featuring this line of baby 
foods as Swift's “Most Precious Prod 
uct,” are appearing in leading con 


strained 


national 


sumer magazines, baby books, and 
professional journals. 

Featured in these ads, for the first 
time in baby-food history, will be 
full-color reproductions of a series of 
Norman Rockwell originals. Point-of 
purchase material will feature banners 
and window posters of these portraits 
available 


Color copies will be made 


to consumers 


‘Harvest Festival’ Promotion 
Boosts Canned-Foods Sales 


Over-all increases of 2% to 14% in 
sales of all canned foods were re 
retailers participating in 
“Harvest Festival” 


ported by 
the recent canned 
This increase 18 sig 


applies to all 


foods promotion 
nificant because it 
canned-foods sales during the period 
of the promotion. Store display ma 


(Please turn the page) 
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DO ae 

it's EASY 

Om aL: 
BACTERICIDE 


DIVERSOL CX 


its PINK* color helps you 
prevent costly mistakes 


DIVERSOL CX can't be mistaken for detergents, 
processing chemicals or anything but what itis... the 
best bactericide-disinfectant you can buy. DIVERSOL CX 
is PINK in color for easy identification. And, 

of course, it gives you the 100% solubility, stability, 
water-softening action and powerful penetrating ability 
that DIVERSOL has been noted for during the past 
quarter century. So play safe . . . when your operations 
call for a bactericide, be sure your men use a 
bactericide. Get DIVERSOL CX today! 


® NON-CORROSIVE 
® FAST ACTING 
® EASY TO USE 


® 100% SOLUBLE 


® PINK* TO AVOID 
COSTLY MISTAKES 


* A patented Diversey Exclusive 
on 
(pe 
( 3 
La. 
\ee/ 
THE DIVERSEY CORPORATION 


1820 ROSCOE STREET, CHICAGO 13, ILLINOIS 


in Canada: The Diversey Corporation (Canada) Ltd., Port Credit, Ont 
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A continually growing number of Packers 


find it advisable and economical to have one 
or more Viners equipped so that within two 
or three hours they can be moved and put in 
operation in other locations, This aids mate- 
rially in maintaining the desired quality of 


pea or lima bean packs. 


HAMACHERK Steel Frame Viners, with Viner 
Power Units, Viner Feeders, Pea Boxes, and 
16 Ft. 
HAMACHER Viner 


your particular harvesting problem. 


Elevators attached, mounted on 


Pransports, may solve 


SEND FOR BULLETIN 





Kewaunee, 


Established 1880 Wisconsin 





PEA AND BEAN HULLING SPECIALISTS 
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Tear-Tape Carton Used by Pickler 
is Converted to Store Display 


Simple fast, and effective conver The stock boy can set up an at 
sion of shipping cartons to display tractive mass display in just a few 


trays for the Bond Pickle Co.’s cucum ,; ot the t lned 
, , y : : y > 
her pic kles is made possible through mintites atter tearing if ape giuec 


the use of tear tape on the inside on the inside of the cartons. Food 


of each carton. Suitable for stacking packagers are becoming increasingly 
in tie ‘ ar spl > ft ’ 
1 tiers for an island display like the iin: atin: wiles mal Maes 
one above, the pickle cartons provide 


. ‘ . " ette ( eans ass 
a descriptive and price message on imple yet effective means for mas 





the tray display display ot products 

terials were designed to promote the the two sizes of cartons which hold 

canned-toods section as a whole, rath new packaging units of either 16 or 

er than any particular product: 125 tea bags. Printed design includes 
The promotion was sponsored by trademark and decoration of teapot 

the National Canners Association in and steaming tea cups, Design is simi 

commection with an editorial feature lar to that used on other Sexton tea 

in The American Weekly. Reports products, permitting ready — brand 

are now in from 12 of the 16. test identification 

cities in which sales checks wer 

made for NCA by Don White, Inc MESS, 


New Product Line Packed 
Under ‘Grandma Burns’ Label 


A new line of beets, beans, and ap 
plesauce, packed under the “Grand 
ma Burns” label, has been introduced 
by Alton Canning Co,., Alton, N. Y 
The line ine ludes ] pound jars of 
small whole beets, diced and_ sliced 
beets, wax beans, and a_ 15-ounce 
container of apple sauce 

Labels were designed by Owens 





Ilinois Glass Co., which supplies the 
glass jars. Closures are by White Cap 
Co.; labels by Hammer Lithograph 


, Keystone Switches 


To New Labeling 


Ihe Keystone Mushroom Co., In¢ 
of Coatesville, Pa., is now using metal 


Foil Package Designed for 


Sherman Luxury Tea Bags cans with fully-lithographed labels 
John Sexton & Co, of Chicago, Ill produced by American Can Co 
now packages its Sherman luxury tea Keystone had been packing in con 
bags in a redesigned family of glis tainers with paper labels but, as 
tening cartons designed and made by shown above, the firm now markets 
Robert Gair Co., Inc., N. ¥ its three styles of pack in cans Label 

Gold Gair-Reynolds Foiline, printed incorporates the Good Housekeeping 
in red, white, and black, is used for seal of approval 
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Gerber Changes Cereal Box 
To Suit Mothers’ Preferences 


A new pouring spout on Gerber’s 
8-ounce cereal packages incorporates 
selling features recommended by a 
panel of mothers. The spout has been 
enlarged to an 80° opening and 
placed high on the side panel of the 
package. Slight changes have also 
been made in the package wrapper 
to invite attention to the spout. 

The survey that resulted in the 
improved package design, was con 
ducted among 1,000 mothers who 
regularly use baby cereal, according 
to Gerber Products Co Fremont 
Mich 





Stokely’s New Preserve Line 
Now in 12-Oz. Containers 

The new 12-ounce capacity glas 
pac kage for Stokely’s Finest Preserve 


is unique in appearance, easy to hold 
and serve from, and convenient for 
the entire family to use. Blackberry 
pineapple, red raspberry apricot 
strawberry, peach cherry, and seed 
less blackberry preserves are packed 
in the new-style jars by Stokely-Van 
Camp, Inc., Indianapolis, and distri 
bution is nationwide 

Jars are supplied by Anchor Hock 
ing Glass ¢ orp., vacuum closures by 
White Cap Co., and labels by U. S$ 
Printing & Lithograph Co 


College Inn Improves 
Chicken ala King 


College Inn Food Products Corp 
Chicago, has improved its famous 
chicken ala king, adding 20 percent 
more ¢ hic ken and otherwise HNproving 
the recipe, states company president 
Willard Elie] 

Dex sion to ( hange the ree ip Cun 
is a result of a survey of homemakers 
home economists, and buyers, Women 
asked for more chicken so they could 
serve the College Inn product as a 
family treat and as a “company o1 
party dish.” Although women repeat 
edly stated they would be willing to 
pay more for such a product, College 
Inn added 20 percent more chicken 
in the new recipe for chicken ala king 
without increasing the price, Mr. Elie] 


announced 
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Merchandising 


N.Y. Retailer Registers 
Big Canned-Food Gains 


An average canned foods sales in 
crease of 64.3 percent was registered 
by the 115 service stores of Gristede 
Bros., New York 
foods harvest festival promotion in 
Nov. 1954 over the same month the 


previous year. Most stores featured 


during the canned 


“3 for” combinations in displays like 


which included 32 


the one above 
Cases 

By product groupings sales increas 
fruits 81.3 per 
cent; vegetables, 69.1 
Store deliveries 
during the month totaled 7,980 cases 


es were as follows 
percent and 


juices 26.5 percent 


as compared with 4,858 cases in Noy 
1953. No newspaper or other adver 
tising was used to support the promo 
tion, only four-page circulars for 
mailing to customers, and price tick 
ets, pennants and window streamers 


for use in the stores 


Stokely Establishes 
Institutional Sales Dept. 
Stokely-Van ¢ amp, In 
olis, has established an institutional 
Krimendahl 
president, announced recently. Under 
the direction of Coleman L. McGuire 
institutional sales manager, the de 


Indianap 


sales department, H. F 


definite 
Stokely 


products available to institutions on 


partment has launched a 


program aimed at making 


i continuing basis 


Sweepstakes Promotion Offers 
“Vacations for Two” in Bermuda 


Increased store traffic and stepped 
up sales for the retailer are planned 
through a new Birds Eye sweepstakes 
promotion which offers consumers 100 
free trips to Bermuda 

rhere’s nothing for entrants to write 

no labels to send. The consumer sim 


ply goes to her loc al grocery § store 


MARCH, 1955 


picks up an official entry ticket sup 
Birds Eye, fills it out, and 
mails it in 


plied by 
Blindfold drawings will 
be made by 
select fifty 
tor two in 
stakes is 


February and will end 


in independent staft to 
winners of tree “vacations 
Bermuda. The 
launched early hh 
M ir h 


with winners to be announced early 


in April 


sweep 


being 


Heinz Introduces New 
Teething Biscuit 


A new, highly nutritious baby teeth 


ing biscuit is being introduced by the 


]. Heinz Co. in several market 
ireas Shaped like a horseshoe with 
i gentle curve, the new Heinz prod 
uct has “just the right thickness” for 
infant fingers, according to the com 
pany statement which also pointed 


out that the biscuit is baked firm and 


does not crumble, The biscuit packag 


i reusable fiber evlindrical contain 
er with metal ends and has a colorful 
ithuminum foil label and pull string 


eature tor easy opening and closing 


Each package, weighing 4% ounces 


contains 12 bise wits 


These New, Improved 
Hardie Row Sprayers Cut 
the Cost of Pest Control... 


This brand new Hardie Tractor 
mounted row sprayer features two 
150 gallon steel tanks, removable 
pump assembly and boom, simple 
3-point mounting on the tractor 
and one-man operation. 

The two 150 gallon steel tanks 
used with 


can be transplanting 


equipment by easy removal of pump 


and boom. This dual use means real 
savings in labor and time. 

The sprayer is delivered com- 
plete, ready for installation on the 
tractor and use in the field. It is 
equipped with a Hardie Foldrite 
Spray Boom. The cost is surpris- 
ingly low. Designed for use with 


Ford and Ferguson tractors only, 


This 40 foot Boom Covers alot of ground 


Extraordinary light weight with great 
strength is achieved by 
features which make the big Hardie 
Spanrite one-side Spray Boom easily 
handled and controlled. Airplane-type 


design 


truss design, welded tubular steel con- 
struction are exclusive with this boom. 


Ask your dealer. Get your copy 
of the new Hardie Catalog 
showing a hig variety of high 
»ressure and air blast sprayers 
oe spraying from 2 rows up. 


HARDIE 


PEST CONTROL EQUIPMENT, 


The Ha 


Hydraulic controls enable the tractor 
driver to adjust the boom to ground con 
tour, The outer section is self-aligning 
and automatically folds back and returns 
to normal position after encountering 
and passing any obstacle. Easily adjusted 
for ground clearance 


Jie Manufacturing Company, Hudson, Michigan 


unta Fe Ave. | Angeles. California 
5 NW Northrup St. Portland 9, Oregon 
t Dept, Book Tower, Detroit 26, Michigan 


z 





CANNING 
EQUIPMENT... 


BERLIN | 
CHAPMAN 


ALi 


Pea ge 6 DECKS 


SUCCESSFULLY 
OPERATING ON... 


* Lime Beans 
© Sliced Beets and Other Vegetables 
. 


Cherries and Fruits 


With two years’ experience behind 
it, this compact unit with high capa- 
city, accuracy ef grade, minimum 
space and cost has proven its high 
high efficiency .. . nearly 100 per 
cent accurate. Available in any num- 
ber of decks from three to six. De- 
signed to handle 8000 to 10,000 ths 
raw peas per hour or comparable 
capacity. 


SL el 


PERFORATED 
CRATES 


Welded, steel 

construction, 

fen gauge per- 

forated mate- 
rial in bottom and twelve gauge 
body meterial, BERLIN CHAPMAN 
pertorated crates give you maximum 
protection for your filled cons... 
a welded bottom assures a perfectly 
even stacking platform ... even 
and proper steam circulation are as- 
sured by numerous holes. 


Write today fer complete information. 


Gued Proce ting Machinery Sinca 1909 


Prat RES abd, | 


Pickle Packers Note 


Michigan State College 
Summarizes 1954 Pickling 
Cucumber Research 


Following is a summary of research 
in pickling cucumbers conducted at 
Michigan State College during the 
past year. This work was done in 
Michigan pickle 
processors and the National Pickle 
Packers Association, and results are 
reported by Dr. S. K. Ries, MS(¢ 
horticulturist 


cooperation Ww ith 


1. Rate and placement of fertilizer: 
Environmental conditions were so se 
vere that the effects of fertilizer could 
not be fully evaluated. Yields were 
no higher from side-placing than from 
broadcasting. There were no appreci 
able differences between yields from 
applications of 150, 300, and 600 
pounds of a 5-20-20 fertilizer per 
acre. Varieties MR-17 and National 
Pickling responded similarly 


2. Source of nitrogen: Ammonium 


nitrate was apparently a better source 
of nitrogen than urea, ammonium sul 
fate, or anhydrous ammonia. Forty 
five pounds of nitrogen gave no in 
creased yield over 15 pounds per 
acre. High rates of anhydrous am 
‘T he ad 


dition of nitrogen did not alter the 


mona appare ntly were toxic 


percentage of « ulls 


Potash Source Immaterial 


3. Source of potash: There was no 
difference in vield or grade from mu 
riate of potash, potassium sulfate, or 
Rates of 
120 pounds of KeO gave higher yields 
than 60 pounds per acre 


sulfate of potash magnesia 


4. Liming: Use of lime was bene 
ficial on soil with a pH value of 5.2 
Maturity was delayed by liming with 
hydrated calcium lime. Applications 
of magnesium lime resulted in the 
highest vields. 

5. Spacing in row: When plants 
were spaced at 6, 12, 18, and 24 
inches apart in rows 60 inches wide 
the highest total yields came from 
the 6, 12, and 18-inch spacings. Total 
vield from the 24-inch spacing was 
less than half that from the 6-inch 
spacing lhirty-six percent of cucum 
bers from the 24-inch spacing graded 
No. | (up to. one-and-one-eighth 
inches), compared with about 25 per 
cent in the closer spacings This dif 
ference probably was due to the fact 
that the fruits were easier to find, 

6. Holding and shipping: Attempts 
to cool and transport cucumbers in 
cold water were unsatisfactory. Al- 
though the fruits arrived at their desti 


nation in excellent physical condition, 
the favor was changed markedly and 
resulted in an inferior fresh pack 
Grades | and 2 of the two varieties 
(SR-6 and MR-17) were stored suc 
cessfully without a decrease in qual 
ity for more than three days at 40 
and 55° F. Removal of “field heat” 
by cooling quickly in ice water did 
not decrease the quality of fresh 
cucumbers. Tests to determine res 
piration rate of cucumbers at temper 
atures of 32, 40, 55, and 75° F 
indicated that small pickling cucum 
bers (up to one-and-five-eighths inch 
es) have an extremely high rate of 
respiration. This information indicates 
that small cucumbers undergo many 
internal changes within a few hours 
after picking 


Extensive Varietal Trials 
Made at Five Locations 
7. Varietal trials: The 

varieties were compared at five loca 
tions: National Pickling; SR-6; SMR 
12-3; SMR 12-9; SMR 12-12; MR-17 
Model; and MSC-1l. Yield 
were taken at Hart, East Lansing 


following 


rec ords 


and Sodus, all Michigan locations. Ex 
cept in the case of MSC-1 at East 
Lansing, the differences in yield 
among varieties carrying resistance to 
mosaic were small enough to be with 
in the limits of chance variation. The 
lower yield of MSC-1 was due par 
tially to lack of vigor of a single 
inbred line. Where both scab and mo 
saic are severe, SMR 12-9 and SMR 
12-12 are recommended, At the only 
location where MR-17 and MR-25 
MR-25 had more 
vigor and better fruit shape, but was 
not as dark green as MR-17. National 
Pickling, SR-6, SMR 12-9, MR-17 
Model, and MSC-1 were picked at all 


locations, on two different occasions 


were ¢ ompared, 


and placed in brine for future study 
These ratios indicated that there was 
variability between locations and dates 
of picking for certain varieties. In 
general, the cucumbers grown farther 
north had a higher length-to-width 
ratio. SMR 12-9 showed the largest 
variability between locations 

8. Breeding program: The breed 
ing program consisted of two phases 
(1) continuation of work on scab 
and mosaic-resistant varieties, such as 
MSC.-1. with the attempt to incorpor 
ate anthracnose and bacterial wilt 
resistance: and (2) the development 
of high-vielding, disease-resistant hy 
brid varieties with improved horti- 
cultural and processing qualities 
Methods for improving hybrid seed 
production were also investigated 
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FOOD BROKERS 
(Continued from page 36) 


2. They keep their principals in 


formed of competitor activity and all 
other local market developments help headguarters for the 
ful to them in sales work 
3. They do not take on new «a e 
counts unless they intend to work Staudard and Special Desigue 


them properly, and make sure ther 


ure ( le i | ig as 0 he 
ahi CORROSION -RESISTANT 


4. They use advertising and point 
of-purchase material properly 
5. They provide proper follow 


through required for products repre 
sented. 

6. They keep customers advised . F, Available in sizes up to 500 gallon capacity 
promptly of all price changes, market to meet every processing need. Easy to clean 
trends, and promotions, and also keep and keep clean, they are practical and meet 
them informed of good merchandising - all sanitary regulations. All Lee kettles are avail 
ideas which have worked successful : able with hydraulic cylinders where your own 
lv elsewhere - { water line provides the necessary operating 

7. They thoroughly analyze the power to safely control tilting kettles and tilting 
territory they cover, making sure that agitators in agitator kettles 
they are Ziving proper service to ae) Our new descriptive bulletins sent on request 
each of their accounts. They do not 


retain accounts that cannot be ser i fine l RODUCTS 
viced adequately. j META P 

8. They carry no competitive a 2 CO INC. 
counts unless the situation is thon oy] 


oughly understood and approved by 
all principals concerned 408 PINE STREET, PHILIPSBURG, PA, 
9. They give full support to the 


advertising and promotional programs 420883 ARE ue een TO ,. Ht Le oS CODE 


of their principals 


10. They work only the territories Is a link missing 


as agreed on by themselves and their 


respective principals. in your 
11. They provide complete cover Quality Control Chain? 


age for all of their accounts 

12. They Possess honesty, loyalty 
and enthusiasm, backed up by a tre 
mendous competitive spirit 


—= But he can 
13. They are constantly alert to 


be prepared in 
develop improved methods, service Prey 
advance to spot the 
trouble the 


moment it 


and sales effectiveness 


NFBA Washington Headquarters No Food occurs by 


To Have New Building Technologist using 


; can tell in 
The Washington headquarters of 


the National Food Brokers Association 


will be housed in the association's own 


advance when 

a batch is going 

to “go bad.” 

building, to be constructed later this 6 

year. The announcement was made cook chex 

at the NFBA convention by Willis 

Johnson ty Little Rock, 1954 nation 

al chairman SEND TIME-TEMPERATURE SPECIFICATIONS FOR FREE COOK. 
The new building will be located CHEX INDICATORS CUSTOM-MADE TO FIT YOUR REQUIREMENTS 

in one of the best and most rapidly peg | 

developing parts of the city Mr 

Johnson said. “The property is around 11471 Vanowen St. North Hollywood, Calif. 

the corner from the National Canners 


Without obligation, please send me a supply of COOK-CHEX indicator tags | 
Association's fine new building and 


designed for use at degrees F., for minutes 
headquarters and is about a_ half 


block away from a new modern office nome 
building known as the Associations Position Company 
Building in which will be located the Address 


| 
| 
| 
(Please turn the page) = 7 
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PRE-PLAN WITH TL 


FOR 
PROFITS 


There is no one ‘best’ answer 
to all materials handling prob- 
lems involving free-flowing solids 
and granulars. 

That's why Counsel's specialized 
experience in this important field 
can be of such practical value in 
developing the handling system 
and equipment that will increase 
your plant's efficiency make 
substantial savings in your op 


erational costs and reduce 


production delays to a minimum. 
Robo-Lift Elevating Conveyor sys- 
tems are now in use with such 
diversified products as hardware, 
cake mixes, marshmallows, man- 
gonese dioxide, chocolate con- 
fections, etc. 

if you want to modernize an 
existing line, expand your facili- 
ties, or apply automatic hand 
ling to manual operation, check 
Robo-Lift's many advantages. 
We'll be glad to discuss the ap 
plication of Robo-Lift methods 
and equiprnent to your problem. 


Please write for details. 


COUNSEL MACHINE COMPANY, Inc. 
8 Hathaway Street - Wallington, N. J. 


offices of many other trade associa 
tions with Washington headquarters 
Another milestone reported by the 
NEFBA past national chairman was the 
growth of association membership to 
1,759. He referred to this as “evi 
dence of your association's continued 
sound 


progress and evidence ol 


steady growth during the past year 


ciDcOo 
(Continued from page 34) 


when there’s a demand for it 

Since the warehouse is fully bond 
ed, the canner or manufacturer has 
access to warehouse financing. He can 
ship his products to CIDCo and the 
company will loan him money on the 
WA irchoused stock This seTvice might 
well solve the canner s finan ial prob 
lems espe ially during al heavy pack 
and also can answer the problem ot 


extra storage requirements 


Strategically Located 


The Calumet Industrial District Co 
America’s new concept in reducing 
costs of transportation, warehousing 
and distribution—is strategically locat 
ed for scTVICce to and by all carriers 


The Rock Island Lines and Nickel 
Plate Road, who cooperated in mak 
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ing available the more than 400 acres 
to CIDCo 
These rail lines and their connecting 


service the warehouse 
lines have formed a compl te network 
of rail distribution from coast to coast 
and from the Gulf to the 
border 


Canadian 


Che district is adjacent to three ma 
jor highways: 95th Street; 103rd 
Street; and Stony Island Avenue, 
which is the gateway to the Calumet 
Tri-State Expressway 

Deep-water transfer facilities are 
now available at the district-owned 
1.000-foot marine dock on the nearby 
Calumet River 
made by lake vessels and barges from 
all points over the 10,000 miles of in 


land waterways and also from world 


Shipments will be 


ports via New Orleans, and, eventu 


ally, the St. Lawrence Seaway 


(Addison Brown and Irving Footlik 
say unequivocally that the materials 
handling system in CIDCo's “Ware 
house on Wheels” is the fastest and 
most efhcient in existence Care ful 
planning and study, and full cooper 
ation from equipment manufacturers 
have made this possible. In the se 
ond of this series, to come soon 
FOOD PACKER will describe in de 
tail this highly effective and cost-sat 
ing system. Watch for it!—Ed. ) 


KERR 
(Continued from page 17) 


rhese signs rest mostly upon the fact 
that the increase in the sales of con 
centrates last year, while pretty good 
didn't reach the expected percentage 
figure 

The Public Health Service has de 
veloped a new insecticide, known as 
DDVP, said to be more potent in 
killing insects and less toxic to hu- 
man beings and to farm animals 
than is any other modern economic 
bum’s rush was 
announced recently by Secretary 
Hobby, of Health, Education and 
Welfare. The Secretary said the new 
insecticide probably would be effec- 
tive in dealing with insects that have 
developed a resistance to DDT. A 
rather dirty trick to play on the pests 
who have learned to get lit on DDT 
after which they sing a buggy version 
of “Sweet Adeline.” They probably 
would agree with the colored woman 
who had taken all she could stand 
from her fellow creatures and who 


poison. This new 


said with conviction, “People is lices!” 
The new pesticide was developed by 
Dr. George W. Pearce and his chem 
Public Health Service’s 


communicable disease center at Sa 


ists at the 


vannah, Ga 


New Thermometer Provides 
Good, Accurate Readability 


Dept. E-5 


has ce 


Scientific Instrument Co., 
1041 2nd Ave., Detroit 26 
signed a new thermometer with a U 
shaped extrusion instead of the V-type 
casting. Thus, a broader calibration 
area is provided and distortion of 
markings and figures is eliminated 
providing good readability. The rigid 
brass extruded case has al removable 
fitted cap and, when assembled pro 
vides corrosion-resistant, dust proof 
rattle-proof construction 

The new ink in the unbreakable 
plastic dispenser is furnished in red 


violet, blue, green, and black 


Heinz Announces Refund Offer 


A “get acquainted” refund offer on 
its new fresh cucumber pickles has 
Heinz Co 
requires no coupon han 


been announced by H. J 
The offer 
dling by the grocer 

Consumers are offered a 1l5e_ re 
fund with the purchase of two jars 
of Heinz fresh cucumber pickles, pro 
vided they remove the labels, obtain 
a coupon—available on shelf talkers 
promoting the sale—and mail labels 
and coupon to the company’s home 
office in Pittsburgh. The offer expires 
April 30, 1955 
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Classified advertising 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed 

When answering “blind” advertisements 
address box and number shown care of 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill 


For Sale—Machinery & Equipment 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier S/S Vacuum Pans, 3’, 4’, 5’, 6’; 
3—#12 Sweetland Filters, 48 bronze leaves 
monel covered on 3” c.c.; 1—S.W. 5’ x 10’ 
Stainless single drum Dryer; 1—Enzinger 
monel jacketed filter, 8 monel leaves; S/S 
Jacketed Kettles and Tanks; Filters; Label 
ers; Mixers. Only a partial list 

CONSOLIDATED PRODUCTS CO., INC. #55 
Garden Street, Hoboken, N.J., HO3-4425 
N. Y. Tel. BA7-0600. Send us a list of your 


surplus machinery 


FOR SALE: 50 Stainless Steel Tanks from 30 
gal. to 10,500 gal. cap. (Some with mixers) 
35 Aluminum and Copper Storage Tanks up 
to 3200 gal. cap. 30 Stainless Steel and Stain 
less Clad Steam Jacketed Kettles from 40 gal 
to 500 gal. (Some with agitators) 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn 


TANKS: 33 A. O. Smith one-piece glass enamel 
lined tanks, ranging in cap. from 5,000-19,000 
gols., 7’, 9, 10’, 11%, 12’ O.D., still erected 
as last used and priced about 50° of new 
If you have any requirements for one-piece 
glass enamel lined tanks in first-class condi 
tion, write to us and we will give you complete 
details, prices, etc. Offer subject to prior sale 
Write Box 65, Food Packer 


FOR SALE: Stainless clad tank measuring 54 
x 60’, with ‘2 hp agitator; Ingersoll-Rand air 
compressor with 15 hp motor; Worthington 
5 x 5 compressor with 7'2 hp motor; Ermold 
semi-automatic labeler, cap. 40 bpm, price 
$175; 2 new 30 gal. stainless tanks; 50’ gravi 
ty wheel conveyor; misc. 25 cycle and DC 
motors 

Write Box 66, Food Packer 


For Large Food Distributors 


FOR SALE: Complete modern mayonnaise and 
salad dressing manufacturing property fully 
equipped. In the East 

Write Box 67, Food Packer 


Help Wanted 


Sales Representative: Manufacturer of a prod 
uct used in Canning Industry is looking for o 
representative with established acceptance 
who is carrying other lines for the industry 
Write giving complete list of other items car 


ried 
Write Box 68, Food Packer 


Wanted—Machinery & Equipment 


WANTED: Approximately 12,000 good used 
tomato hampers 


The Albro Packing Co., Springboro, Pa 
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Winter Hardiness Studies Made 
With Cortland, Yellow Newtown 


Griffith Laboratories, Inc How 
) 


Gamse Lithographing Co., Inc 


Great Western Sugar Co., The 


various orchard practices af 
fect winter hardiness of apple trees 
ealed tudies reported by 
Row Way, Cornell fruit 
pecialist at the New York State Ag 


ricultural | periment Station, Geneva 


Hamachek Machine Co., Frank 
Hardie Manufacturing Co., The 
Hazel-Atlas Glass Company 


Heekin Can Company 


The trclic vere carried on with 


International Harvester C« 
17-year-old Cortland trees and 25 


Be : ‘ ‘ 
Lee Metal Products Co ear-old Yellow Newtown trees 


Proltessor 
Morton Salt Co ' Wa tates that twigs from Cortland 
trees which were irrigated in the fall 
uffered 


baju than twigs from nonirrigated 


Summarizing the results 


National Can Corp 


Northrup, King & Co 


mificantly greater freezing 


tree Iwigs from trees fertilized with 
immonium nitrate in October or No 


Paisley Products, Inc 


Pfizer & Co., Cha 
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How They Got There 


Second 49’er Service Awardee 


Wuen Dr. Cuantey Warken got his bachelor’s degree 
from the University of Wisconsin in 1914, he forthwith 
dedicated his life and career to the never-ending struggle 
between plant diseases and man. He was challenged 
because diseases held the upper hand on many crops 
early in the twentieth century, But even more important 
he recognized that methods for combating these pests 
were generally crude or often lacking altogether. So his 
approach was twofold: first, to identify the problem; and 
second, to devise new methods and techniques, or im 
prove on existing ones, that would quickly and thoroughly 
unlock the secrets of plant growth, inheritance, and effects 
of diseases 

We know Charley Walker for the end results of his 
efforts, i.c., the many varieties of new and improved 
processing crops, the advice and counsel, and other meas 
ures of help that have emanated from his office and 
laboratories, and those of his associates, at the University 
of Wisconsin during the past four decades. His name is 
known and respected wherever good scientists meet and 
study together, whether it is in) Wisconsin, the nation 
or the world. His more than 300 published articles and 
papers on plant pathology and related subjects have made 
him famous and sought after both nationally and inter 
nationally, He has been honored many times, most re 
cently as recipient of the Second Annual Forty-Ninet 
Service Award at the National Canners Association con 
vention in Chicago last month 

As appres iative as he has been of public ace laim he 
personally thinks that the basic, fundamental knowledge 
he acquired and used himself, and made available to 
others in the scientific world, is of more profound signi 
ficance than the better-known practical applications of 
his findings The second would never have been possible 
without the first 

John Charles Walker, the quiet, scholarly, almost be 
nign plant scientist, was born in Racine County, Wis 
July 6, 1893. “There were four boys in our family,” he 
says, “and it was just understood that we would go to 
college at our state university.” Intent on becoming a 
medic al doctor he took an open mind and a very few 
dollars to Madison and enrolled in the University’s College 
of Letters and Science. Soon, however, he switched to 
the College of Agriculture’s plant pathology department 
on the advice of his uncle, Dr. David J]. Davis, who for 
many years was dean of the University of Illinois Medical 
School. “There are a lot of medical doctors,” Charley 
Walker was told, “but the field of plant diseases is wide 
open N 

After study and association with such academic stal 
warts as Plant Pathologist L. R. Jones, H. L. Russell, the 
famous Wisconsin agriculture dean, and S. M. Babcock 
inventor of the butterfat test, Dr. Walker emerged from 
the student body with a Ph. D. and immediately joined 
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the research staff, where he has been ever since 

His first project, one that he had studied as an under 
graduate under Dr. Jones, was to breed resistance to 
yellows into cabbage varieties. This vicious, soil-borne 
fungus disease had all but put Wisconsin’s kraut packers 
out of business. Working on the theory that an occasional 
live cabbage plant in a field of dead ones killed by 
yellows must carry resistance to the disease, Dr. Walker 
carefully sought out these plants, saved their seed, plant 
ed it again and again, all the while selecting the best 
plants, and eventually got his resistant variety 

Since 1916, Dr. Walker and associates—chiefly Dr. Rus 
sell Larson and Dr. Glenn Pound—have developed 15 
new cabbage varieties resistant to yellows and are now 
perfecting others resistant to club root and mosaic. Since 
cabbage is a_ biennial, this work has been hastened 
through the years by Dr. Walker’s development of a way 
to grow seed in greenhouses in the winter, thereby en 
abling him to do in one year what formerly took two 
years. Also, he was one of the first to invoke “bud 
pollination” on cabbage. This was a vital forward step 
in plant breeding techniques, and illustrated that disease 
resistance in cabbage is inherited as a simple Mendelian 
character and follows the Mendelian laws of inheritance 

It was a similar story on pea wilt, a destructive disease 
that showed up in Wisconsin pea fields in the early 
1920's, and near wilt, a related disease that was first 
identified about 1935. Dr. Walker, the late Dr. E. J 
Delwiche, and Dr. D. J]. Hagedorn have virtually con 
quered the wilt organisms through development of re 
sistant varieties 

Another notable Walker contribution has been the 
breeding ot disease resistance into pickling cucumber Vil 
rieties. Six years’ work culminated in the recently released 
SR6 variety, which is resistant to spot rot, a major disease, 
Dr. Walker says that more than 75,000 acres were plant 
ed to SR6 seed in 1954. His statement that “the plant 
breeder's work is never done” is illustrated by the fact 
that he and his staff are currently trying to combine 
spot rot and mosaic resistance into a single cucumber 
variety 

Although Dr. Walker admits that his main hobby “has 
always been work,” he has found time to raise flowers 
have a garden, bowl, and serve as a Rotarian, He has 
traveled abroad several times, mainly as an invited guest 
to give papers at international scientific meetings. In 
1935 he spoke before the International Potanieal Con 
gress at Amsterdam, and in 1939 spoke befus. the Inter 
national Genetics Conference in Edinburg. He spent two 
months in 1952 as visiting professor at the Sao Paulo 
Biological Institute in Brazil. This September he will serve 
as head of the plant disease section of the International 
Horticultural Congress at the Hague. In 1922 he traveled 
for six months in Europe for the U. S. Department of 
Agriculture, seeking information on various vegetable di 
seases, primarily those of cabbage and onions 

He was elected to the National Academy of Sciences 
in 1945. He served as a member of the National Research 
Council for several years, and has been a member of the 
governing board of the American Institute of Biological 
Sciences 

He and Mrs. Walker were saddened in 1938 when 
their only son died at the age of 15 

Today, after more than 40 years as a scientist, J. C 
Walker is still a determined and distinguished contender 
in the campaign to rub out all plant diseases. Erect and 
vigorous at 61, he views the future with enthusiasm and 
confidence and looks forward to an era of free and 
productive research; an era that will push back the fron 
tiers of plant science far beyond anything we have ever 
known. 
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FOR YOUR LOWEST SEED COST IN YEARS 
BOOK YOUR FUTURE SEED REQUIREMENTS NOW 


with an 


FUTURE CONTRACT 
NEW PROCESSING FACILITIES AND EQUIPMENT 
IMPROVED OPERATING EFFICIENCY 
PLANNED CROP PRODUCTION 


GREATER SAVINGS FOR YOU 


FOR YOUR ADDED PROTECTION THIS STATEMENT APPEARS ON EVERY ASGROW FUTURE CONTRACT 


“In accordance with Asgrow’s policy of equitable treatment of all customers, 
Asgrow agrees that: If prior to April 30, 1956, Asgrow extends under its 
Canner and Freezer Contract Order and Agreement for the seed crop 
season of 1955 a more favorable price to any Canner or Freezer, then the 
Purchaser herein will be granted by Asgrow the benefit of such more favor- 


able price.” 


Another reason why— 


ASGROW SEEDS ARE AN INVESTMENT, NOT A MERE EXPENSE 


ASSOCIATED SEED GROWERS, Inc. 


Breeders and growers of vegetable seeds since 1856 


Main Office: New Haven 2, Conn. 
Atlanta 2 « Cambridge, N.Y. « Exmore, Va. ¢ Indianapolis 25 ¢ Oxnard, Calif. 
Memphis 2. «+ Milford, Conn. « Oakland 4 «+ Salinas «+ San Antonio 11 
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Canning Glasspacking Freezing March 15, 





1955 


Unexplained is the reason why the U. S. is getting in- Illinois Canners Assn. has elected Vernon Otto, Green Giant 
creasing amounts of canned hams and other pork from com Co., its new president. Vice-president is Libby, McNeill & Lib- 
munist Poland. American Meat Institute reports that pork by's Harold W. Souther. W. D. “Don” Jones was re-elected 
imports jumped 55°¢ over imports in January 1954; 3,627,000 ecretary-treasurer. New directors are; Horace Larkin, Rochelle 
pounds against 2,339,000 pounds. Combined imports from all Asparagus Co.; Mr. Otto; Richard Schlecht, Rossville Canning 
countries increased only 18%. Polish imports during 1954 Co.; P. A. Schmith, Stokely-Van Camp, Ine.; R. E. Snively 
(nearly 20 million pounds) already had increased 39 ove! Illinois Canning Co.; Robert Truitt, Princeville Canning Co 
1953 imports. Total imports have been running about half ind Charles L. Suppiger, G. S. Suppiger Co 


of the American canned-ham producti n figure AMI 


‘For canned hams. Poland obtains dollars which may b Robert (¢ Free Santa Clara Frosted Foods Co., is 1955 


throughout the world to buy strategic materials, which ma president of Western Forzen Food Processors Assn., with hey 
not be « xported from the ( Ss. to communist countrie Poland in San Fran k M Eberts of Pictsweet Foods, Inc 
buys no pork products her was named vice-pre ent, and O. L. Moulthrop of Western 
Frozen Foods Co., was elected treasurer 
AMI continues: “Other important European shippers—Ger- 
many, Denmark, and Holland—recognize foreign trade as a Birds Eye Foods (Canada) Ltd., Canada’s largest-selling 
two-way street. They purchase considerable quantitie of Amer brand, has bee purchased by A ) ind Canadian group 
ican products with the dollars obtained from ile of canned headed by Milton S. Jennings of New York and Hugh Paton 
hams, including lard, tallow hick variety meat etc. In of ‘Toront An ement was made by Mr. Jennings who 
January imports from Germany were 915,000 pounds; last year will be president of the new Canadian company. Birds Eye 
1,335,000; Denmark, 2,269,000 against 1,448,000; Holland, 3 markets some 50 f the total consumer quick-frozen food 
113,000 against 3,239,000, The Institute also sa that U. S in Canada 
tariff cuts on canned hams are currently under consideration U. S. Grade Standards for frozen peas & carrots has been 
“Hotfoot,” odorless, colorless liquid said to keep feet warm issued by U. S. Department of Agriculture. New standards 
and dry for 6-10 hours, has been announced by W. G. Glascoft essentially the e as those proposed by USDA on Nov. 17 
Jr., vice-president of Canned Foods, Inc., Waupun, Wis. De 1954, become effective Mar, 21 
tailed information on this inte resting new development i A Career in the Canning Industry,” an excellent, well-illus 
available from Glascoff at International Laboratory Associates drake Seni Sal thech ooitlinie urses 08 stale lenis Gea 
Inc., Waupun, Wi tunities in the food-canning industri has been published by 
Calumet Industrial District Co. (see FOOD PACKER'’s Mar the University of Wisconsin, with peration of the Wisconsin 
issue will hold a material handling clini it it food upe! Canners Assn. ( (pr ire i ble | vriting ¢t the issocia 
warehouse, 95th & Dorchester Ave Chicage Mar. 22-23 tion at LOOG Te ‘ Bld Madi 


2 will be under supervision of Irving M. Footili, material 
Clinic will be under supervision of Irving M. Footli mee Housewives of America open an estimated 30 million 
handling expert, whose innovations in the planning of the huge | 





: tin cal i da the | ! statement j Dodge & Olcott 
uperwarehou ind the highly 1 vanized handli jMip- ew brochure, For the Canning Industry. Contents include 
ment are responsible for the fast, efficient, and economical ial b. 9 Sata 
d yution of merchandise from the District inventorie ao , evelopment e ca 
listribution of merchandise from Distr ri heat Ralial wile Sa etee “wr at pathoo ato! 

National Can Opener Week, fabulo successful last yeas the role seas ma tha ( ived t ra: listin 
will be repeated in ‘55 (May 1-8), according to Can Manufac of the vari ' | ible iv 4 ‘ { formula inal 
turers Institute. Kick-off will come with big Jones & Laughlin technical data for ed product ind also a valuabl 
Steel Co. ad in Apr 1) issue of Saturday Evening Post bibliograpl the mnin industt Brochure j iVailable 
Week is one more tep in ¢ MI's long-range can opene! eval from Dodge & O tt, | 0 Varick t vew York 14, N. y¥ 
ation program designed to increase efficiency and use of ge d 

v1 Financial news: Hunt Foods, Inc., Fullerton, Calif., for fiscal 
openers. Eleven can-opener manufacturer vill participate in : ; ; 
ear em ( dod, rey { t é ot 3$66.7457.169 
Week the highest j ‘ | p 6! over 1953 let 
lillie Lewis, president of Flotill Products, Inc., Stockton earn Of M pare th $545,569 for 
Calif ind energetic enemy of obesit in I that her | 1YOd, and are tt pel nm share for 4 
day diet based on use of Flotill | A ilorie I 1 line | COMpare I vil i { ' i Pay wn Norton 
won the seal of acceptance of the Council | | | Simon, and pi eR 2 K. Weisman, attribute the hig 
Nutrition of the American Medical Ass AMA labels it a record sales to t 1 stre t f the Hunt brand on 
nutritional! ife reducing plan. Seal ' ited b ANIA the national Consolidated Foods Corp report 
council after a che k of the nutritional iluse { the Lew run for f , 1 Jan 7 t $1,025,301 
diet in light of daily human r juirement ft prot t < _ ent t ‘ } ( } spared with 
ind minerals, a pecified by National Kesear ( >1,0 ue j e for the ime period 
L year a for pe ed { $133,768,599 

W. Kyrel Meschter, American Preserve Co., Philadelphia, was to $115,956,536. Nathan Cumming irman, disclosed 
elected 1955 president of National Preservers Assn. New! that sale ic ely affected by un 
elected vice-president ire J. N. Major fr Old Virginia favorable rket t tf nd rie 
Pac king Co., Front Royal, Va P. H. Smucker, J M. Smucker Robert Gair Co len ' 4 f $116.419.000 for 
Co., Orrville, O.; and A. H. Blount, Tea Garden Products Co 1954 omy 17 000 153. Consolidated 
San Leandro, Calif. J. ¢ Fosgate of Chester ( Fosgate Co earning ous ; 1p for 1954. before 
Orlando, Fla ‘ re-clected secretary -tre ire! leductior ext f 7 : ae 

i ction I I i ion pa ind other 








expenses deductible under 1954 internal revenue code. Thi 
compares with $6,451,541 or $2.96 per share for 1953 
Hazel-Atlas Glass Co. reports 1954 sales of $79,174,491, earn 
ings before federal income tax of $7,348,691, and net earnings 
of $3,625,691. Sales were down slightly from 1953 but net 
earnings were up about half a million dollars Link-Belt Co. 
report 1954 sales of $111,218,611 earnings before income 
taxes of $10,704,542, and net earnings of $5,447,542. Figure 
compare with 1953 sales of $129,792,444 and net « irnings 


of $7,397,792 


Thatcher Glass Mfg. Co. reports 1954 net sales of $30,891,- 
256, down from '53 figure of $32,597,492. Net income dropped 
slightly from (1954) $1,391,427 to (1953) $1,263,093 
Reynolds Metal Co, reports a net profit for 1954 of $20,280,908 
equal to $10.09 per hare on the 2,009,753 shares of stock 
an all-time high profit for the company. Sales (1954) were 


$:306,775,822 as compared with $287,892,987 for 1953 


New food survey coming: A national survey to learn what 
foods families are eating in 1955 will be launched this spring 
according to USDA. Survey, to include 6,000 households in 
12 states, will be made for USDA by National Analysts, Inc.., 
a private marketing research firm. Results will provide current 
facts and figures needed by nutritionists, home economists, and 
market analysts such data will furnish basis for edu itional 
programs to improve food use from a nutritional point of view 
and for finding out whether large groups or families have low 
consumption of important foods. Survey is the first to include 
both city and rural households on nationwide scale since 1942 
according to Dr. Hazel Stiebeling, director of USDA human 
nutrition and home economics researc h 


Industry briefs: Consolidated Foods Corp., Chicago, has been 
informed that the board of directors of Smart & Final Iris Co., 
West Coast wholesale food distributors, has reversed its 
earlier unanimous approval of a consolidation of operations 
of that company with Consolidated, According to information 
recieved by Consolidated, directors of Smart & Final Iris re 
versed their position in order to investigate an offer from a 
different source 


Food Machinery & Chemical Corp. has acquired the food 
canning machinery business of Chain Belt Co., Milwaukee, for 
. S&W Fine Foods, Inc. has awarded a 
contract to Cahill Bros., Inc. of San Francisco for construc tion 
of its $2,500,000 headquarters plant to be erected in the 
Visitacion Valley sector New crown manufacturing and 
metal decorating plant of Crown Cork & Seal Company 
at Leeds, Ala., was formally opened Feb. 7, 8, and 9 by 
ceremonies attended by nearly 1,000 persons of the bottling 
industry and citizens of Birmingham and Leeds A two-year 
construction project that will add more than 100,000 squar 
feet of floor space to their Millville, N. J. glass container plant 
has been announced by Armstrong Cork Co... The Hi-¢ 
Division of Minute Maid Corp. recently acquired as part of 
the purel f the Snew Crop operation of Clinten Foods 
Inc., will function as before with no change in sales representa 
tion, according to Minute Maid 


an undisclosed sum 


Directors of Robert Gair Co., Inc. have approved agree- 
ent under which the companys vill a j { I 


issume the liabilities of Southern Advance Bag & Paper Co 
d ' 


Inc. and Great Southern Box Co., Inc. | 
subject to ipproval by Gair tockholder 
of the company being quired 


Harvey P. Jourdan was recently elected member of the 


Board of Directors of Tri-State Packers’ Assn., rey { 
Region II Magnus, Mabee & Reynard, Ine. hia 

Lewis D. Jordan its representative in Washingt i % 
Maryland Vir nha N ( irvolina i | » ( irol i | 
headquarter will be in Richmond Dean W. Mix 
joined the Chicage tall of H B Fulles Co 

chemist Thatcher Glass Mfg. Co Inc 


t Y ff 


Bernard B. Freitag head of its mid-we 


headquarters in Chicag Robert Gair Co., In 


Francis M. Taylor's appointment as director of public relat 
James F. Monroe was recently made Philadelphia 
representative for Crown Cork Seal Co., Inc Paul 
Zillman has joined the staff of the American Meat Institute s 

department of livestock William Markley has been 
pointed representative for Michael-Leonard Co. in the 17 
State area, as well as Pennsylvania nd New York 
Clifford M. Rugg has joined the iles organization of Max Ams 
Machine Co. Aluminum Co. of America hia ed 
H. J. Endean assistant product manager for closure 


Retirement of H. E. Andre as general manager of Armour & 
Co.'s Los Angele pl int and appointment of john B. Gross 
is his successor have been announced Armour | ilso 
ippointed Milo B. Medlock Jr. domestic les mar r of 
refinery division. He succeeds E, J. Reis, who has been 


signed to special work on all Armour branded pr 


Joseph R. Harmon has been elected vice-president of Hunt 
1 general 


Foods, Inc.; he retains his positions as secretar il 
counsel of the company Rossotti Lithograph Corp., 
Bergen, N. J. announces the appointment of Kenzie A Mac 
Donald as central division sales manager; office will be located 
in Chicago Earl A. Sheffield has been named tant 
sales manager of the Stokely division of Stokely-Van Camp 
Inc. . . .P. Schick, vice-president of Harold F, Ritchie & Co 
Ltd., Toronto, was elected president of the Food Brokers’ Assn 
of Canada at the 12th annua! meeting at \ 
Vernon G. Sargent and Gordon Edwards have been named 
secretary and treasurer respectively of Kraft Foods Co. t 


succeed Oliver A. Blackburn who has retired atte 17 


of association with the company 


‘ 


nee er 
in 


Plans for the construction of a $200,000 warehouse and 


sales office building in Chicago have been anm ed | the 
4. E. Staley Mfg. Co. .. . Krier Preserving Co. has appointed 
Dougherty & Buehring, Inc., Delaware Ave. & | bard St 

Philadelphia 47, its brokers in this market C & ¢ 

Corp. has just iequired the Lorraine Mf Cory { Ma 

N. J. which will now become the Lorraine 1) ‘as < 
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